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DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what: really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 

competitor who kills and cuts shipped-in live IRVIN A. BUSSE, Sr. 
hogs, and also a PRODUCT ADVANTAGE over 

CSLG, a competitor who purchases shipped-in cuts. 
Ree THE PRICE ADVANTAGE, because a Hog Belt 
LiAB 
Slaughterer can put up Dressed Hogs substan- 
G DISTANCE PHONE tially cheaper than a Slaughterer who has to 
STER 99-3113 have live hogs shipped-in and suffer consider- 
tissue shrink, as well as death losses and bruising in transit. 
PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
‘and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to suit 
he Buyer's own peculiar requirements but also because they are fresher, since they have 
en encased in the carcass during shipment and protected from the exposure and deteriora- 
which Cuts shipments are subjected. | 
ONE CALL TO US will not only give you the broadest possible coverage of all 
d Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 


To constantly strive 
to divide, equitably, 
between Buyer and 
Seller, through the 
Busse Denominator 
Pricing Method, the 
economic savings 


IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE 
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and advantages in- 
herent in the ship- 
ping of Dressed 
Hogs, instead of 
Live Hogs or Cuts. 
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GET GREATER SAFETY ee 


im your plant 
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the open steel floor 
grating that is 
¢ FIRE PROOF 
ee) Ol ed Lele) a 


¢ MAXIMUM STRENGTH 
¢ MINIMUM WEIGHT 








NOW---Galvanized Standard Finish . : 
at NO EXTRA COST! (== 


SS. 


IMPORTANT FEATURES . 1S 
All one piece, not welded, riveted or expanded. b> 


Open space in excess of 55% of area for easy 
access of light and air. 


No extra supports needed—channels are 
integral part of the material. 


Self cleaning. 


Cut and installed like lumber by your own 
maintenance force. 


Low in original cost. 


For balconies, no extra sprinkler heads needed. 
Easy to stand on. 


Cool in summer, warm in winter. 





+ ++ SH HF HH 


Ideal for work platforms, stair and ladder steps, flooring, BALCONIES 
balconies, catwalks, machinery guards, fire escapes and for 
original equipment safety treads. Write for new catalog. 


Distributors in all principal cities. Consult yellow pages in phone book under “GRATING”. 
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customers 


reorder this bin! 





costs % as much...weighs 14 as much...holds just as much...as approved metal containers 


Here’s real proof of performance— 
over 80% of the meat-handling firms 
that try this new reinforced-plastic 
bin by Goodyear, place repeat orders! 
One has placed 77 orders for 2,526 
bins. Here’s why: 

It costs 50% less than approved 
metal containers, yet does a better 
job any way you measure it. 

It weighs two-thirds less than metal 
containers, yet holds just as much— 
up to 2600 pounds. Light weight 
(130 Ibs.) cuts handling and trans- 


portation costs. Bins “nest” to save 
storage space, too. 

It’s far easier to maintain during 
its long service life. Round inside 
corners are easy to clean. Rim and 
corners are ruggedly reinforced to 
shrug off hard knocks. Won’t splinter 
or corrode. 

No wonder the repeat orders are 
pouring in. Right down the line— 
from first cost to maintenance— 
Goodyear’s new plastic bin—press- 
molded on huge matched metal dies 


—checks out as your best buy too. 
Write for details to Goodyear 
Aircraft Corporation, Dept. 914QI, 
Akron 15, Ohio. You’ll agree that lots 
of good things come from Goodyear. 
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Accessories Available: 
1. Lid and Seal Assembly 
2. Hold-Down Plateand Clamp 
3. Dumping Attachment 
4. Dolly Assembly 
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GOODFYEAR 


Distributors; 
Approved by 


ONAL PROVISIONER, SEPTEMBER 9, 1961 


GOODYEAR AIRCRAFT CORPORATION 


Tee-Pak, Inc., Chicago; Tee-Pak of Canada, Toronto; Le Fiell Co., San Francisco; Manufacturers Co-operative Assn., Chicago; Goodyear international Gorp.; Akron 
Meat Inspection & Poultry Divisions of U.S. Dept. of Agriculture, and Canadian Dept. of Agriculture. Not subject to requirements of the Food Additives Amendment of 1955 
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Vaaree 
Nontat Dry Milk 
of<] aie (omnKe)@nvelel 
Sausages and 
Mee \Vies 


Sausages and Loaves made with economical 
Nonfat Dry Milk are nutritionally improved 
with increased levels of protein, minerals and 
essential B-vitamins. This is important be- 
cause it provides a readily acceptable con- 
sumer sales message for your products. 

Nonfat Dry Milk, with its natural absorb- 
tion properties, retains rich meat juices, in- 
creasing yield, improving flavor, color, slicing 
quality and texture, building consumer prefer- 
ence and increasing sales. 


This is what Nonfat Dry Milk does—for 
your Sausages and Loaves and for increasing 
your profits. 


Send for Free bulletin 
American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 
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COMPLETE PACKING PLANT 


LIQUIDATION SALE! 





HOME 





PAGRIBG ¢€ @.. 
Creekside and Gridley Streets 


TOLEDO, OHIO 








THURSDAY 
and FRIDAY 


Sale to be held 


SEPTEMBER 28th & 29th 


Consisting of machinery and equipment for all phases of a modern packinghouse operation, including Beef and 
Hog Slaughtering; Sausage and Smokehouses; Curing——Ham and Bacon Processing; Edible and Inedible Render- 
ing; very latest style Pre-Pak Dept.; Boiler and Refrigeration; complete Office Furniture and Business Machines; 
plus a fleet of excellent Self Contained Refrigerated Delivery Trucks, etc. Check the partial list of the many fine 
items being made available at this liquidation, then be sure you receive your free copy of the illustrated catalog 


listing all the equipment. 


PRE-PACKAGING 


435—TY-PEELER: Model 500, stainless steel. 
182—KARTRIDG-PAK LINKER: Model LB. 
425—KARTRIDG-PAK PEELERS: (2) Model S. 
49—TY-LINKERS: (3) Model #122-ACL, with new 


long {pe elts. 
4II—ELECTRO-MATIC STACKRITE SLICER: Great 
Lakes, with slicer blade and electrical control 


panel. 

BACON SLICER: Anco. #827, with shingling 
conveyor, package elevator. 
380--BACON CONVEYOR: Anco. 

226” OL, 8 station. 
THI-BACON SLICER: U. S. HD #3, with stainless 
steel rin: conve 
“< SLICERS: (3) Model 175-GS, with shing- 
Recon stackers, groupers, stands. 
is-WEAPPING MACHINE: Wrap-King, Model M, 
ioe KIWI code dater, 10’ conveyor, stainless 


stee 

ca itsonine MACHINE: Packaging Mach'y. 
Co., | F.B. |, with KIWI code dater. 

n-SHEETER, : Colley Miller, electric eye, double 
track unit. 

423—SEALER: Corley-Miller, with 7 sealing plates, 
KIWI code dater, double neoprene belts. 

ie sy Hayssen, Model 8-11, with electric 

e, front underfold, chain discharge. 
m_the WRAP UNITS: (3) Visking. 


SAUSAGE, HAM, BACON 


\54—AIR CONDITIONED a Atmos, 
stainless ducts, fans, recorders, 

378—-BACON FORMING PRESS: Dohm & Nelke 
Bacon Master'’ Sr. model. 

4&—PICKLING MACHINE: Globe, ''Inject-O-Cure" 
101 needles, stainless steel head, stainless steel 
flight conveyor. 


stainless steel 


THE PLANT WILL BE OPEN SEPTEMBER 26th and 27th FOR PRE-SALE INSPECTION. 
Most equipment is still connected and can be operated for you. All items have been 
attractively priced to effect sizable savings. Reputable riggers and machinery mov- 
ers will be available to expedite dismantling, loading and shipping of your purchases 
—or you may remove the equipment yourself. All offerings are subject to confirmation. 


196-—MEAT ag Buffalo #78-BG, 40 H. P., 
+t. Louis bowl. 

167—SILENT CUTTER: Buffalo #70- B, 75 H. P. 

757—SILENT CUTTER: Buffalo 750, 30 H.. P. 

163—MIXER: Boss 735, stainless steel liner, 10 H. P. 

169—STUFFERS: (4) Buff alo, 5007 cap. 

180—STUFFING TABLES: (4) Stainless steel. 

286—BACON SKINNER: Townsend 352. 

Natali ooo MEAT SLICER: General Machy’., "'Hy- 


rauslice 
466—SMOKE GENERATORS: (4) Atmos, | H. P. 


motors. 
468—STICK WASHER: Globe for 46” smokesticks. 
716—BACON HANGERS: (3600) stainless steel. 
797—HAM MOLDS: Globe Hoy #108, stainless steel 


#112 and #113. 
795—HAM MOLDS: Mepaco #818, stainless steel. 


KILL FLOOR 
278—HOG DEHAIRER: Boss, 15 H.P. motor. 
292—BELLY ROLLER: Boss, double roll. 
277—HOG HOIST: Boss cietkless, 14’ overall height. 
107—BEEF HOIST: Boss, (< 
106—CATTLE RAIL nist: 
373—HOG CASING CLEANING UNIT. “Globe, with 

stripper, crusher and finisher, and tank. 

285—PORK CUT SKINNER: Townsend #27. 
736—BAND SAW: Jones-Superior #54, with movable 


top table. 
725—CARCASS SPLITTING SAW: Best & Donovan, 
29” long blade plus extra blades. 
718—HAM MARKER SAW: Best & Donovan, 8” blade. 
717—SCRIBE SAW: Best & Donovan, 4” blade. 


RENDERING 


366—LARD VOTATOR: Jr. model, with pump. 

37I—LARD COOKER: French Oil Mill, 6’ x 9%. 

nen FILTER PRESS: Shriver, 22 plates 18” x 
ea. 


FOR COMPLETE ILLUSTRATED LIST OF EQUIPMENT: 


Write — Wire — Phone 


THE LAZAR COMPANY 


Sales Agents — Liquidators — Appraisers 


1709 West Hubbard Street 


PROVISIONER, SEPTEMBER 9, 1961 


Phone CAnal 6-0200 


488—DRY RENDERING COOKER: Anco 5’ x 12’, with 
percolator pan. 
489—HYDRAULIC CRACKLING PRESS: Globe, 500 


ton. 
486—HASHER-WASHER: Boss, 20 H.P. motor. 


REFRIGERATION AND BOILER 
2446—AMMONIA en York, 9” x 9”, 100 
H.P. Synch. mo’ 
761—AMMONIA COMPRESSORS: (2) Howe, 5/2” x 
motor 


5/2”, 20 H 
270—AMMONIA COMPRESSOR: Howe, 30 H.P. 
motor, 6'/2 x 6!/2 
In GERHARDT BLOWER UNITS: (38) 25” wide x 
21¢-ROILER: Wickes, 300 H.P., 150 Ibs. W.P., with 
236—BOILER FEED WATER HEATER: Cochrane. 
241—STEAM ENGINE GENERATOR: Skinner Uni-Flo. 
242—AIR COMPRESSOR: Ingersoll Rand, 20 H.P. 


REFRIGERATED TRUCKS 
Fleet of excellent self-contained Refrigerated De- 
livery Trucks, complete with units, heavily insulated 
bodies, good tires, low mileage, very well main- 
tained, plus a like new aluminum 32’ insulated trailer 
with tractor. 
IN PLANT TRUCKS 

A very fine selection of Trucks for Sausage Meat; 
Tank Charging; Sausage Hanging and Smokehouse; 
Warehouse; S elf type; slat type Ham Trucks plus 
many others. 


Plus many other miscellaneous items, including Vac- 
uum Pumps; New Roller Conveyors; Steel Lockers; 
Electrical Equipment; Drums; complete Office Furni- 
ture and Office Machines; Tables; Platforms; Time 
Clocks as well as late style Scales for most every use. 





While at the 
AMI 
CONVENTION 
Palmer House—Chicago 


Visit our 
Hospitality Room 


865 











Chicago 22, Illinois 
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Maxen 


AIR DRIVEN STUNNER 
FOR MEAT PLANTS 


















ONE 
STROKE 
STUNNING 


@ Low Maintenance 





@ Easy to use 


@ Moderately priced 


This air driven ram action stunner is in continual use 
at The Victory Beef Company, Detroit and other plants. 
One stroke stuns the animal without penetration and 
brain injury. 

The stunner is easily moved up, down or horizontally. 
The operator can easily stun animals anywhere in the 
pen area. 

The Maxen stunner needs little or no attention because 
of its construction, and has a record of good contin- 
m uous service. 


for Full information Write or Call. 
Tel: TA. 5-0339 


HARRY MAXEN 


2193 HUBBARD STREET @ DETROIT 9, MICHIGSA ! 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. e Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 
BONELESS BEEF 


BEEF CUTS 
DRESSED BEEF 
PORK 

VARIETY MEATS 
° OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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Freeman Disappoints 


Secretary of Agriculture Orville L. Free- 
man’s proposal to reinstate the old limitation 
on the moisture content of smoked pork 
products processed in federally inspected 
plants was not unexpected, but anticipation 
did little to lessen the disappointment it 
brought to much of the meat industry. 

While recognizing that the subject of ham 
moisture is still a live one, and that debate, 
hearings and “expert” testimony may con- 
tinue for months, we consider that the im- 
portance of at least one of the issues exposed 
in the case far transcends that of wet vs. 
dry ham. 

In a statement accompanying the an- 
nouncement, the Secretary said that the pro- 
posal is being made in the interest of con- 
sumers ... . whose opinions showed a gen- 
eral objection to added moisture. (The Sec- 
retary had indicated earlier this year that 
future changes in meat inspection regula- 
tions which can be construed as affecting 
consumer interests will be reviewed at pub- 
lic hearings.) 

Shutting our eyes to the Secretary’s in- 
terpretation of the testimony, we would like 
to suggest that if consumer interest is to be 
elevated to omnipotence, we had better try 
to give this misty concept some limits and 
substance other than the generalizations of 
its self-appointed prophets in and out of 
government. 

Of 170,000,000 consumers—give or take a 
few million—how many had or have an opin- 
ion on the ham matter? Can the General 
Federation of Women’s Clubs speak for 170,- 
000,000—or the AFL-CIlO—or the Consum- 
ers’ Cooperative Club of Lower Ashbottom 
—or the subscription-hungry consumer rev- 
elation magazines—or the politically-oriented 
Department of Agriculture? 

These minorities, of course, will always 

claim to speak for the majority, but we be- 
lieve their credentials, their size, their rep- 
Tesentativeness, their objectivity and the 
means by which their policies are established 
—0ligarchy or democracy—should be exam- 
ined more carefully in the future when they 
attempt to identify their views with the con- 
cept of public or consumer interest. 
We believe that the consumer’s interest 
— be paramount, but we feel also that it 
Inds its most clear expression in the market 
Place When Mr. and Mrs. America cast or 
retain their dollar ballots in acceptance or re- 
[Continued on page 22] 
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A Three-Year contract agreed on this week by Swift & Com- 


pany and the National Brotherhood of Packinghouse Work- 
ers, independent, contains substantially the same provisions 
as the agreement reached last week between Swift and the 
Amalgamated Meat Cutters and Butcher Workmen of North 
America, AFL-CIO. Negotiators from Swift and the United 
Packinghouse, Food and Allied Workers of America, AFL- 
CIO, are scheduled to meet again on September 11. Under 
the Swift-National Brotherhood agreement, covering 6,000 
employes in seven plants, union members at plants in Harris- 
burg, Pa., Kansas City, Kan., Marshalltown, Ia., St. Louis 
and South St. Joseph, Mo., will receive wage increases of 7¢ 
an hour retroactive to September 4, 6¢ more on September 3, 
1962, and another 6¢ on September 2, 1963. Employes at Fort 
Worth will receive a 7¢ increase for 1961, 3¢ next September 
and 3¢ in 1963. San Antonio workers will receive a 7¢ in- 
crease next September, with a reopener on wages a year later. 


Canada’s Restrictive Trade Practices Commission has ad- 


vised the Canada Department of Justice to seek a court order 
breaking up the 1955 mergers of Calgary Packers, Ltd., Cal- 
gary, Alta., and Wilsil, Ltd., Montreal, with Canada Packers, 
Ltd., Toronto. In a 450-page report to Justice Minister Davie 
Fulton, the Commission said it found the mergers “likely to 
lessen competition in the industry in a substantial way.” If 
the proposed action isn’t considered feasible, the agency sug- 
gested, a court order should be sought to prevent Canada 
Packers from acquiring any more packing companies. The 
report, based on hearings conducted by the commission in 
Toronto last October, said that Canada Packers bought the 
two smaller firms to reduce competition on the Calgary and 
Montreal livestock markets. In making the report public last 
week, Justice Minister Fulton said the recommendations will 
receive the “usual consideration.” 


An Investigation of the food distribution industry by the 


U. S. Department of Agriculture is being requested by Rep. 
Jamie L. Whitten (D-Miss.), chairman of the House appro- 
priations subcommittee on agriculture, Rep. Whitten an- 
nounced this week. Concentration of power in large retail food 
chains is depressing prices to producers, particularly in the 
broiler industry, he declared. Noting that corporate and vol- 
untary food store chains handled 87 per cent of the total food 
sales in 1960, Rep. Whitten said: “It is apparent that with 
such a large percentage of the total business being in the 
hands of so few companies, the decision of a handful of peo- 
ple can easily ruin producers and greatly increase costs to 
the consumers. This is true whether it is done by agreements 
on price in violation of the antitrust laws, or merely under the 
practice of follow-the-leader.” 

The subcommittee chairman said he is asking the USDA 
“to make a thorough investigation of this whole field to de- 
termine whether the Packers and Stockyards Act is being 
violated and whether the Department, under such Act, can 
regulate the activities of these large food chains.” He said he 
also wants the USDA to determine whether “operations in 
actual commodities should be regulated on the same basis as 
is buying of futures in the exchanges.” His subcommittee’s 
investigators also have been directed “to look into this situa- 
tion,” Rep. Whitten said. 


The First Session of the 87th Congress probably will extend 
through September 23, Congressional leaders indicated this 
week as they gave up hopes for adjournment next weekend. 
Legislation approved by the House this week included a $150,- 
000,000 increase in funds for utilization by the Small Busi- 
ness Administration. 
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Sales From A Meaty Idea,” an 
article in the Washington Post 
recently described the phenomenal 
growth of Murry’s Steaks, Inc., Alex- 
andria, Va. The occasion for the article 
was the opening of the firm’s ninth 
retail store in the Washington metro- 
politan area. These stores sell at retail 
the firm’s line of frozen hotel style 
meat items, both in the form of cuts 
and fabricated products. 

The firm has a branch distribution 
center in Norfolk, Va., and operates 
30 mechanically-refrigerated trucks 
which are manned by driver-salesmen. 

The basic hotel-restaurant purvey- 
ing venture had its beginning in 1948 
in the back room of a retail food 
store in Washington, operated by Al- 
fred G. Mendelson, president, and his 
son, Murry M. Mendelson, general 
manager. As a side line to their regu- 
lar food business the father and son 
team began to manufacture 2-oz. beef 
patties for the neighboring public feed- 
ing establishments. 

The fabricating phase of the business 
grew until in 1956 the firm abandoned 
its retail division and transferred oper- 
ations to its present location in Alex- 
andria. Today the firm, which has just 
completed a $200,000 remodeling pro- 
gram, occupies a 25,000-sq.-ft. plant 
and is negotiating for additional space 
in a similar structure located across 
the street where some of its holding 
freezers are now located. 

Plans call for converting the main 
plant for meat manufacturing opera- 
tions and using the additional space 
for order assembly and warehousing. 
Conveyor systems will carry the prod- 
uct from the initial-40° F. blast freezer 


; | NDER the headline, “$6,500,000 
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1. Control on meat quality 
starts at the receiving desi 
where preprinted tickets ir 
different colors identi 
meat sources. 

2. Yield record on each 
lot of rough primal cuts i 
maintained by quality com 
trol employe who als 
checks butcher work. 

3. Steaks are handled in 
a progressive pattern wit 
first butcher making the sir 
loin cuts and the last the 
club steak cuts. 

4. Rib eye steaks are fob 
ricated at this station. 

5. Murry Mendelson, get 
eral manager, demonstrates 
how metal measuring 
vice is used by operator to 
mark off the tail. 

6. Some frozen rib ey 
are molded with this unt 
for wafer-thin slicing. 

7. Reduced and blended 





meat is discharged from 
bowl onto conveyor belt. 
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8. Cut meat is fed into 
two grinders for final re- 
duction. 

9. Patty forming machines 
are set in batteries of two 
sO operator can charge 
them alternately with mini- 
mum movement. 

10. Working between the 
two takeaway belts one op- 
erator boxes the stacked 
patties from two machines. 
11. Tall tray trucks are 
used to hold product in 
blast freezer. 

12. Conveyor carries 
steaks through liquid ten- 
derizer. Mrs. Velma Parker, 
forelady, observes. 

13. Dipped steaks move on 
od type conveyor to pack- 
aging stations. 

14. In forming meat and 
cheese pizza component, a 
Piece of cheese is placed 
on shaped patty by opera- 
tor at left and “knitted” in 
lendering machine. 
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otel-Restaurant Meat to Consumers 


to the holding freezers and cool- 
ers in the new complex. 

By paying careful attention to 
the material flow pattern and by 
devising its own fabricating meth- 
ods, the company has maintained 
a high level of efficiency in its 
expanded operations. In like 
manner merchandising efforts 
have been coordinated in enlarg- 
ing the firm’s markets, reports 
Alfred Mendelson, who is known 
as Mr. Murry in the firm’s ad- 
vertising. 

Control begins with the buying 
of fresh meat. Meat is purchased 
regularly from selected suppliers 
and the firm uses a different 
colored card with the supplier’s 
name and address to _ identify 
each source. These are held on a 
pegboard above the receiving 
clerk’s desk. The meat is weighed 
in and checked against billed 
weight; some tolerance is al- 
lowed, depending on the point of 
origin of the shipment, but none 
is allowed on meat from nearby 
cities, such as Baltimore and 
Philadelphia. 

A lot number and the total 
number of pieces and received 
weight for primal cuts and the 
weight and container count for 
boxed items are placed on the 
ticket of proper color and at- 
tached to the product. The prod- 
uct is then moved into the hold- 
ing cooler. 

When primal cuts are needed 
they are removed from the cooler 
by lot; cuts are carried in wire 
baskets on a light four-wheel 
hand cart. A material handler 































places the cuts on the head end of a belt conveyor that 
carries them to the butchers. As the butchers work up a 
cut, such as the rib, the boneless cut, bones, finger trim- 
mings and fat are replaced on the belt. An employe 
working at the discharge end of the belt weighs the 
boneless ribs in poly-lined basket lots and then weighs 
the trimmings, fat and bone. These yield figures are 
entered on a form which is returned to the meat 
buyer, general manager and accounting department. 
The operator also performs a check on the quality of 
workmanship, noting how clean the bones are, the 
sheen on the rib, etc. 

This employe reports directly to the general man- 
ager. His figures on yield from the rough cuts are 
used to calculate the meat costs for the lots boned. 
These figures also are employed in extending finished 
goods cost figures and, most important, in determining 
the true costs of the various lots purchased. Experience 
has shown that because of dressing practices, types of 
animal slaughtered, etc., the cost of quarters will vary 
significantly, even within a weight/grade specification. 
With this important information the firm knows to 
whom it can pay a top price and those suppliers from 
whom merchandise at any price is a poor buy, asserts 
son Murry. 

The wire basket containing the rib eyes also carries 
a lot number and weight figure. Yield figures are ob- 
tained through the packaging department to check on 
the efficiency of operations, especially breading, and 
to guard against careless handling and leakage. 

The rib eyes are cut with a U‘S. slicer for process- 
ing as portion control tendered items or, after freez- 
ing, are molded in a Lebo press to make thin-sliced 
products in which tenderness is attained mechanically 
by the pressing and slicing. 

In preparing the short loin for bandsaw slicing the 
firm uses its own notching device for marking the tail. 
After the rib finger has been lifted free, the bottom 
prong of the device is set on top of the loin eye while 
its top prong is used to mark the tail size. The notching 
is done on both ends of the loin to give the butcher his 
guide marks. Most important, the method makes sure 
that the customer gets what he orders from the com- 
pany, declares Murry Mendelson. 

After a lot of loins has been readied for the portion 
cutting operation, it is moved to the battery of band 
saw operators. Each loin is cut down progressively with 


LEFT: Interior view of one of the modern frozen meat 
stores which sell hotel type cuts in 6-lb. minimum units 


the first butcher making the 20-o0z. porterhouse Steaks 
and the fourth butcher cutting the 8-o0z. club steaks. By 
specializing in his operation, each butcher acquires ; 
high degree of proficiency in judging the proper cy 
thickness to make weight, comments Alfred Mendelson, 
The cuts are check-weighed to make certain that they 
are correct. ; 

As the quality control operator records the weight o 
the various cuts derived from a lot of loins, he check; 
on the type of loins furnished by the supplier. Sing 
the steaks are cut with a specified tail, loins with large 
eyes always yield more. 

MANUFACTURING: Four lines are operated in the 
manufacturing-packaging room. Two of these are flex. 
ible and can be used for different types of product 
while the ground beef patty and the liquid tendered 
steak lines produce specialties which vary in weight 
and/or seasoning. 

The equipment was selected and the layout made by 
Alfred and Murry Mendelson and Guy Pinney, plant 
industrial engineer. 

A Voelker Coolkutter is used to make the first reduc. 
tion in patty production. Boneless frozen beef is pur- 
chased to a lean specification in cartons containing ; 
standardized weight. Purchasing to a stated weight 
simplifies ground beef formulation. An easel located 
in front of the machine furnishes the operator with 
the five basic formulas he employs. Depending on the 
amount and kind of house trimmings and fat available 
the operator opens and dumps the contents from the 
correct number of cartons of frozen meat into the 
cutter. As the frozen meat is reduced to the desired 
size, he adds trimmings and fat from the poly-lined 
wire baskets used for house product. These containers 
hold a specific amount so that the formulas state the 
number of house containers needed to balance the lean 
beef used as the basic ingredient. 

Seasonings and sauces, such as tomato paste for the 
company’s meat and cheese pizza base, are added to the 
other ingredients in the cutter. 

When the first reduction has been completed the 
operator unloads the cutter over the side onto a wide 
belt conveyor. The belt discharges the meat into « 
stainless steel hopper feeding two Hobart grinders. 

Management believes that two-step reduction ani 
blending produces superior ground beef since the abil- 

[Continued on page 24] 






to consumers. RIGHT: Sign in retail outlet emphasize 
the public feeder quality of meat sold by firm 
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of Agriculture Orville L. Free- 

man to turn the calendar back 
i 1960 and reinstate the old stand- 
ards governing added moisture in 
smoked hams was assailed by in- 
justry spokesmen this week as “a 
disservice to the American consum- 
or and the swine producer” and “in 
complete disregard of scientific and 


Ts PROPOSAL of Secretary 


trary to the conclusions reached by 
USDA technical experts after care- 
ful study of the whole problem. 

“We believe that it would be a 
disservice to the American con- 
sumer and the swine producer for 
the government to prohibit the pro- 
duction, under federal inspection, of 
the modern, more tender smoked 
hams which housewives clearly have 


Meat Industry Reacts Sharply to 


Secretary Freeman's Proposal to 


Reinstate Old Ham Moisture Rule 


technical evidence” presented on 
the subject over the past year. 

The September 1 announcement 
by Secretary Freeman said the pro- 
posal to reinstate the standards in 
effect prior to December 30, 1960, 
‘is being made in the interest of 
consumers whose opinions, as ex- 
pressed at eight public hearings” 
held at his direction in April and 
May “showed a general objection to 
added moisture.” The Secretary 
continued: 

“There were some who did not ob- 
ject to added moisture if clearly 
labeled as such when sold, but 
since the Department has no ade- 
quate means to enforce such label- 
ing at the retail level, adequate con- 
sumer protection cannot be provided 
by that method.” 

Following publication of the pro- 
posed new regulation in the Federal 
Register (on September 6), there 
will be a period of 30 days in which 
statements supporting or opposing 
the change may be filed with the 
director, Meat Inspection Division 
Agricultural Research Service, U.S. 
Department of Agriculture, Wash- 
ington 25, D. C., Freeman said. His 
next statement, however, indicated 
that he considers the “proposal” to 
bea final decision. “After that period 
(for comments) ,” he said, “the order 
itself will be published to go into 
effect in 30 days.” Thus, the turn- 

ack appears to be set for November, 
with the exact date depending on the 
publication date of the final order. 

Attacking the Freeman proposal 
a a “disservice” to the consumer 
and swine producer, the American 
Meat Institute also took issue with 
Secretary’s conclusions concern- 
Mg consumer opinion and pointed 
out that the proposed order is con- 











demonstrated that they prefer,” said 
AMI president Homer R. Davison. 

“The industry believes that these 
types of hams should be so labeled 
as to give all necessary information 
to consumers. Mr. Freeman is pro- 
posing to overrule the recommen- 
dations his own technical experts 
made after a long and careful study 
of the problem of producing and 
merchandising modern hams. 

“The American Meat Institute 
does not agree with Mr. Freeman’s 
conclusion regarding the _ recent 
public hearings conducted by the 
U. S. Department of Agriculture. On 
the contrary, these hearings showed 
clearly that the demand on the part 
of the public for the modern, tender 
ham is greater than that for the old- 
fashioned, drier type of ham. 

“We believe that the federal gov- 
ernment should aid rather than 
hamper the livestock and meat in- 
dustry in its efforts to provide for 
the public the variety of wholesome 
ham products for which there is 
public demand. 

“The Institute believes: 1) that 
it is the right of each housewife to 
purchase the type of ham which 
most fully satisfies her needs and 
taste, and 2) that she should not be 
denied the benefits of federal in- 
spection where her preference is for 
a more modern type ham than that 
which was the standard of produc- 
tion under former and less efficient 
curing techniques.” 

NIMPA HITS PROPOSAL: Com- 
mented the National Independent 
Meat Packers Association: “It is ob- 
vious that the Secretary chooses to 
disregard the testimony submitted 
by the meat packing industry, and 
if his recently appointed review 
committee had anything to do with 
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this recommendation, it is not so 
stated in the press release.” 

John A. Killick, NIMPA execu- 
tive secretary, suggested that any 
packers who wish to express their 
views on the proposal should do so 
as quickly as possible, but he noted 
that “in view of the attitude of the 
Department thus far, and in view of 
its complete disregard of scientific 
and technical evidence, it is difficult 
to guess just what written data, 
views or arguments might have any 
effect.” 

The Freeman decision was hailed 
on the Senate floor by Senator Mau- 
rine B. Neuberger (D-Ore.), who 
was one of the witnesses at the final 
ham moisture hearing on May 17 in 
Washington, D. C. 

“It is certainly refreshing to note 
that the voice of the consumer, for 
so long a distant echo, has at last 
been heard in the offices where ad- 
ministrative decisions are made,” 
said Mrs. Neuberger. “While the re- 
turn to waterless hams will not 
please some members of the meat 
industry, it will be signaled as a sig- 
nificant victory for the general pub- 
lic. If the ham is federally inspected, 
the shopper will once again be able 
to buy with confidence.” 

Mrs. Neuberger asserted that the 
ham controversy has demonstrated 
“the great need for a consumer’s 
forum from which to plead for 
quality and fair treatment” and 
pointed out that she has introduced 
a resolution (Senate Resolution 115) 
to make such a forum available 
through the establishment of a Sen- 
ate select committee on consumer 
interests. 

What plans, if any, Secretary 
Freeman may have for calling pub- 
lic hearings in the future on ques- 
tions arising in the meat packing 
industry—usually of a highly tech- 
nical nature and often requiring 
quick decisions—were not indicated 
in the September 1 announcement. 

WHAT’S NEW? In what was a 
mere restatement of the USDA’s 
position for 55 years, the Secretary 
said that “in view of the public re- 
sponsibility to provide adequate 
consumer protection, the Depart- 
ment policy will be to maintain the 
highest standards in relation to 
products which are processed in 
federally inspected plants.” 

Without mentioning the greater 
protections afforded by the USDA 
under the Meat Inspection Act, the 
Secretary noted that “Congress, in 
establishing regulations for the Food 
and Drug Administration, had op- 
posed the addition of any substance 
which tends to increase the weight 

[Continued on page 18] 
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Cross-Sectional View 
Of USDA’s New 


Animal Disease Lab 


1. New $16,500,000 National Animal Disease Laboratory, § 
the world’s most modern veterinary research facility, has 
been opened by U.S. Department of Agriculture on 318. 
acre tract north of Ames, la. Center is operated by Agri- 
cultural Research Service for study of livestock and poultry 
diseases. Facilities and procedures have been planned to 
insure safety to personnel, eliminate contamination of 
projects and prevent escape of disease agents. 


2. Conference room, seating 200, is for seminars on 
animal disease research and regulatory problems. 


3. Herd of disease-free cattle from USDA's Agricultural 
Research Center, Beltsville, Md., enters quarantine ares, 
Hogs, chickens and rabbits also are on hand to provide 
nucleus of healthy breeding animals for research. 


4, Guinea pig is used to test effectiveness of commercial: 
ly-produced modified live virus vaccine. Testing and 
standardizing the growing number of veterinary biologics 
is one service provided by new laboratory. Other small 
animals used in research are mice, rats, rabbits and han: 
sters. As work progresses, researchers may use large! 
animals in experiments. 


5. Bacteriologist loads cups of serum from diseased ani- 
mal into rotor to be placed in refrigerated centrifuge. 
Centrifuging is one step in the analysis of particles 
in the serum. Each lab unit has its own glass-enclosed in- 
oculation booth in which cultures of disease organisms 
may be handled safely. A built-to-order electron micto- 
scope also is among modern electronic research tools 
used in animal disease investigations at USDA facility. 


6. Laboratory clothing, glassware and other reusable sup 
plies are treated in large wall autoclave that opens on 
‘‘clean"’ service corridor outside the unit. Automatic con 
trols prevent opening of both doors at same time. Even 
books and reference papers used in laboratory units are 
decontaminated by means of special gas. 


7. Complete laboratory units, each isolated from the oth- 
ers, make it possible to study a number of diseases simul- 
taneously. Workers enter through dressing room where 
they leave all personal belongings and change into unt 
forms. To leave isolated unit, they go through shower room 
to get back into dressing room. Research team Is shown 
in one of animal disease laboratory units. 
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Miles has a way with meat: \ ’ | KS 


TAKATABS’ 


... tablet-form , 


sodium erythorbate (isoascorbate) f- 
for “heads-up” quality control =“. 





in meat processing! 


You want accuracy when you use sodium 
erythorbate (isoascorbate) in meat process- 
ing — the kind of accuracy that will help you 
maintain maximum control over the quality 
of your meat products. With TAKATABS, 
produced by Miles, you get that accuracy 
plus a lot more. 


Tablet-form TAKATABS eliminate the 
gamble of weighing and measuring errors. 
No spillage. No paper scraps to litter the 
area and give you a disposal problem. No 
chance of paper getting into your product. 


And TAKATABS are versatile, too. Use 
them for most sodium erythorbate assign- 
ments — protecting color and flavor, increas- 
ing yields, prolonging shelf life, hastening 
color formation, reducing smoking time. 


Miles also produces bulk sodium erythor- 
bate and erythorbic (isoascorbic) acid to exact- 
ing specifications for your protection. For 
details, call or write: 


e 
MILE S Chemical Company 
® Division of Miles Laboratories,Inc. Elkhart, Indiana~—COngress 4-3111 
TA K A » : i E » Clifton, N.J.— PRescott 9-4776 «¢ New York, N.Y.— MUrray Hill 2-7970 
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HE RELATIVE composition 
and quality of meat from cattle 
of different breeds; the use of 


activated carbon to increase the 
storage stability of irradiated meats, 
and the effect of internal tempera- 
ture and time of cooking on the pal- 
atability of pork loin roasts are dis- 
cussed in this month’s research re- 
view and are an indication of the 
wide range of meat topics covered. 

Two recent studies from India on 
frozen fish help to explain some of 
the changes that occur during freez- 
er storage of meat. In the first 
article (Food Sci. 26:253, 1961), the 
authors pointed out that glazing 
(coating the frozen fish with ice by 
dipping in water) markedly reduces 
the amount of denaturation (loss of 
solubility) of the protein. They con- 
cluded that the dehydration or loss 
of moisture from the muscle cells 
during freezer storage favors dena- 
turation of the protein. 

The denaturation process ap- 
peared to be primarily due to action 
on the muscle protein, actomyo- 
sin, whereas the sarcoplasmic (the 
protein surrounding the fibrils with- 
in the muscle cells) protein re- 
mained unchanged. Although red 
meat is not normally glazed, it does 
undergo denaturation. This study 
emphasizes the importance of good 
packaging in preventing the irre- 
versible changes that occur during 
freezer storage and result in a loss 
of meat quality. 

The second paper from the Indian 
workers (Food Tech. 15:347, 1961) 
noted that as freezer storage pro- 
gressed, there was a decrease in the 
content of ribose (a reducing sugar), 
amino nitrogen (the free terminal 
nitrogen-containing groups) and 
moisture. 

The authors postulated that the 
ribose probably was a breakdown 
product of the high-energy com- 
pound, ATP. Apparently, the free ri- 
bose and amino nitrogen are then 
leached out of the tissues by the drip 
(the fluid exuding upon thawing). 
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Studies such as these, in which the 
cause of denaturation during freezer 
storage is considered, may help us in 
understanding exactly what happens 
during freezing and storage of meat. 

BREEDS AND MEAT: The rela- 
tive composition and quality of the 
meat from cattle of different breeds 
are of fundamental importance to 
meat packers, yet detailed informa- 
tion is not readily available. Callow 
from England (J. Agr. Sci, 56:265, 
1961) compared the carcasses from 
Hereford, Dairy (milking) Short- 
horn and Friesian (Holstein) steers 
which were fed on four different 
levels of nutrition. 

On the average, he found that the 
separable lean comprised about one- 
third of the live animals’ weight, but 
there was an extreme range from 
29.5 to 35.0 per cent. The Friesian 
steers had the highest proportion 
(33.6 per cent) of lean tissues, the 
Herefords were second (31.5 per 
cent) and the Shorthorns were last 
(30.9 per cent). 

Similarly, the percentage of lean 
in the carcass varied with the breed, 
with the Friesians having 60.0 per 
cent, the Herefords 57.1 per cent and 
the Shorthorns 55.1 per cent. As 
would be expected, the proportion of 
lean also was influenced by the level 
of feeding, with cattle fed on a high 
plane of nutrition throughout their 
life being fattest with 55.2 per cent 
lean in the carcass compared to val- 
ues of 56.5, 58.7 and 59.2 per cent lean 
for those fed on the moderate-high, 
the moderate-moderate and the high- 
moderate rations. 

Taste tests failed to detect any 
differences related to either breed or 
treatment. The paper also gives 
weights and percentages of hides, 
viscera and blood. Except for the 
variation in percentage of lean, 
breed differences did not appear to 
be important. 

Although the results reported 
herein are on a limited number of 
steers and may not be representa- 
tive of all the breeds used in the 


whats new in 


A. M. PEARSON of the meat laboratory, Michigan 
State University, presents the twenty-second in g 
series of monthly reviews of reports on current re. 
search in the field of meat and allied products, 
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study, the so-called “beef-type” ap- 
peared to have no advantage from 
the standpoint of palatability, and 
actually may decrease the propor- 
tion of lean meat. 

Another paper from England by 
Lawrie (J. Agr. Sci. 56:249, 1961) 
reported on differences in the com- 
position of the beef rib-eye muscle 
as influenced by age and anatomical 
location. The amount of intramuscu- 
lar fat (marbling) in the rib-eye of 
beef-type animals was considerably 
higher than for dairy-type animals 
of similar age. 

The study gives considerable at- 
tention to the changes in muscle 
proteins as the animal becomes old- 
er. Although space does not permit 
presentation of the data, considera- 
tion of the alteration in the type of 
protein may give some leads to the 
basic causes of changes occurring as 
an animal becomes older, such as 
more pronounced flavor and an in- 
crease in toughness. 

BUTTERMILK CALVES: A rise 
in the human population in the 
United States has resulted in great- 
er demands for milk, but it has also 
resulted in lesser numbers of veal of 
sufficient maturity to meet Meat In- 
spection Division standards. Thus, 
substitute methods of finishing veal 
calves to market weights could be 
an important source for U.S. meat 
packers. 

Barton and Kirtor of New Zea- 
land (Animal Prod. 3:41, 1961) com- 
pared whole milk and buttermilk for 
rearing veal calves. Although the 
veal reared on whole milk was fatter 
and dressed higher, the calves o 
buttermilk yielded a greater pro 
portion of lean meat. From the price 
standpoint, the calves fed on butter- 
milk were equal to those that wert 
fed on whole milk. 

Obviously, buttermilk is not read- 
ily available in large quantities for 
feeding veal calves in the U. S., but 
the possibility of using other milk 
substitutes for fattening immature 
veal could be a profitable procedure 





































Hundreds of 
New Ideas 


Get your free copy of the newest annual 
Koch Catalog, the 1962 edition, No. 179. 
See how to cut costs and get better 
operations. Keep up with latest developments. 
Have all the latest prices on the same page 
with pictures, specifications, and 
descriptions of the thousands of products 
needed to manage your plant. 


Among many new ideas, you will find 


e labor-saving hydraulic work platforms. 


e transistorized remote-reading 
thermometers. 


e hot carcass tags that eliminate fasteners. 


e light weight aluminum meat hooks 
for trucks. 


e@ sausage-making systems of record- 
breaking effectiveness. 


e labor-saving beef buggies. 


Koch Catalog No. 179 is a unique reference 
book. Over 3300 items are shown. 
type of 
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for both the meat packer and farmer. 

A study by Gernon, Kraus and 
Drake of the Quartermaster Food 
and Container Institute (Food 
Tech. 15:354, 1961) on the use of ac- 
tivated carbon to increase the stor- 
age stability of irradiated meats of- 
fers a technique of some promise. 
Theoretically, the activated carbon, 
which is placed in the can during 
irradiation and storage, will absorb 
the materials causing the objection- 
able odors and flavors. 

The preference score for irradi- 
ated pork chops and chicken parts 
was higher when the active carbon 
was used, but the addition of active 
carbon did not affect the acceptabil- 
ity of irradiated-stored pork loin 
roasts or beef steaks. Interestingly 
enough, the consumer panel rated all 
of the irradiated meat items moder- 
ately. It may be worthwhile to try 
active carbon as a method of remov- 
ing the off-flavors developed upon 
canning and storing of heat-treated 
meat products. 

Michigan workers reported on the 
effect of internal temperature and 
time of cooking on the palatability 
of pork loin roasts (Food Tech. 15: 
371, 1961). It has generally been rec- 
ommended that pork be cooked to 
an internal temperature of 185°F., 
while lower temperatures are com- 
monly used for beef and lamb. The 
higher temperature (internal) has 
been recommended as necessary to 
kill the trichinea organism, although 
the MID has shown it to be de- 
stroyed by heating to an internal 
temperature of 137° F. 

In the experiment reported, tem- 
peratures ranging from 150° to 185° 
F. were used to ascertain their in- 
fluence on palatability. Tenderness 
scores were reduced as the center 
meat temperature was raised, while 
flavor scores increased with increas- 
ing temperature. Total cooking loss- 
es were increased as the internal 
temperature was raised. 

The increased flavor scores at the 
higher temperatures probably were 
due to a greater degree of brown- 
ness, but presumably could be due to 
the fact that some people object to 
rare meat. Possibly, improvement in 
flavor could be achieved by a high 
temperature or direct flame brown- 
ing while still maintaining the great- 
er tenderness and lower cooking 
losses associated with the lower final 
internal temperature. 

‘CHEMICAL ICE’: The poultry 
and fish industries have commonly 
used slush ice for rapid cooling and, 
as a result, have speeded up the 
chilling process and extended stor- 
age life. The meat industry ordinari- 
ly does not permit the use of water 
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and ice for chilling, although with 
certain glands and organs cold wa- 
ter sometimes is allowed for chilling. 

More recently, fish and poultry 
processors have found advantages in 
using ices containing antibiotics. Ka- 
loyereas, Crown and McClesky of 
Louisiana (Food Tech, 15:361, 1961) 
have added the chemicals glycol di- 
formate (200-400 ppm.) and sorbic 
acid (100 ppm.) to ice for cooling 
chickens and crawfish. The new ice 
was superior to common ice or to 
antibiotic ice on the basis of organo- 
leptic tests and bacterial counts. It 
also was superior in preventing tis- 
sue spoilage as measured by the loss 
of urea (a product of protein break- 
down). 

It is possible that the use of a 
“chemical-ice,” such as reported by 
these workers, may be effective in 
reducing temperature and, thereby, 
spoilage of edible glands and organs. 

It has been suggested by Stansby 
(Food Tech. 15:379, 1961) that re- 
search workers may find thin layer 
chromatography to be a useful tech- 
nique for separating various com- 
ponents found in foods. The tech- 
nique consists of using silicic acid 
coated glass as the method of separa- 
tion. By scraping the glass free of 
the absorbant and eluting (dissolv- 
ing) with a suitable solvent, sepa- 
ration is achieved. The method ap- 
pears to be useful in separating vit- 
amins, lipids (fats), antioxidants 
and other food additives. 

Two papers by Wiedermann and 
others of the Swift Research Labora- 
tories (J. Am. Oil Chem. 38:389 and 
396, 1961) deal with the use of sodi- 
um methoxide treatment as a means 
of altering the structure of lard. The 
investigators followed the reaction 
and studied the product at various 
temperatures and time intervals. 

They found that permanent alter- 
ation in the crystal structure of the 
shortening resulted in improvement 
of stability and in good baking char- 
acteristics. However, incomplete 
modification of the lard structure 
with any measurable amount of beta 
crystals resulted in a loss of the de- 
sirable characteristics. 

These papers indicate the impor- 
tance of carefully-controlled condi- 
tions during chemical alteration of 
the structure of shortenings. 

TOUGH PROBLEM: Connective 
tissue is known to be one of the ma- 


jor contributors to toughness in. 


meat. Collagen (white) and elastin 
(yellow) are the two primary types 
of connective tissue found in muscle. 
Both may contribute to the lack of 
tenderness and also complicate the 
problem of enzymatic tenderization. 

A series of papers (Biochem. J. 


THE NATIONAL PROVISIONER, SEPTEMBER 9, 








80:121, 128 and 134, 1961) by Hall 
and Czerkowski of England deals 
with the properties of elastin. Theg 
researchers studied the reaction of 
elastase (the enzyme which causes 
the breakdown of elastin) on elastin 
and characterized the changes, 

In an article on collagen in the 
same journal (80:148, 1961), Boucek 
and Noble of Miami, Fla., studied the 
deposition and disappearance of ol. 
lagen in rat connective tissue. 

They found collagen could be ¢j- 
ther of a transitory nature or could 
be permanent. The synthesis of the 
labile (transient) type collagen ap- 
peared to occur only during the ear- 
ly phases of deposition. The male rat 
also appeared to form a _ larger 
amount of the stable form. 

Although these studies are not cur- 
rently applicable to the meat indus- 
try, a more complete understanding 
of the nature of connective tissue 
could aid not only in the production 
of more tender meat, but also in de- 
veloping better tenderizers. 



















USDA, Land-Grant School 
Centennials Proclaimed 


As requested in joint resolutions 
approved by Congress last month, 
President Kennedy has issued two 
proclamations designating 1962 as 
the centennial year of the establish- 
ment of the U.S. Department of Ag- 
riculture and also the centennial of 
the establishment of the land-grant 
system of universities and colleges. 

Legislation establishing the USDA 
was approved by President Abra- 
ham Lincoln on May 15, 1862. The 
first Morrill Act, granting public 
lands to states and territories in 
support of colleges to promote “lib- 
eral and practical education. . .in 
the several pursuits and professions 
in life,” was approved by President 
Lincoln on July 2, 1862. 

The USDA is requested in the 
President’s proclamation to plan ap- 
propriate activities recognizing its 
100th anniversary “to the end that 
the centennial may serve as an 0c- 
casion to commemorate the contri- 
butions of agriculture to the health 
and welfare of every citizen, to the 
national well-being and to the de- 
velopment of emerging nations. 
The proclamation covering the land- 
grant colleges and universities asks 
government agencies to cooperate 
with the schools throughout the 
1961-62 academic year in recogniZ- 
ing the close cooperative relation- 
ship of such institutions with the 
government and the “unparalleled 
opportunities for higher education 
provided by these publicly sup- 
ported institutions.” 
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~ “Boss” Stunners operate at voltages 
of 70, 150, 225, 300 and 400 for from 
¥, to 3 seconds. Provided with circuit 
breaker. Weight — 53 Ibs. 








‘“‘BOSS” Elther Stunners operate at 
voltages of 70, 150, 225, and 300 for 
from 14 to 114 seconds. Weight — 
50 Ibs. 


EQUIPMENT 





“BOSS” Humane Slaughtering 
installations, being made by 
packers, prove conclusively 
the efficiency and economy of 
BOSS equipment. Reasonable 
cost and minimum plant re- 
arrangement are among the 
advantages of ‘“‘BOSS” Hu- 
mane Slaughtering techniques. 
“BOSS” Stunners may be used 
on hogs, sheep and calves. 



























. “BOSS” APPLICATORS 











Pistol Type (Wt.—7 Ibs.) 


No. 1004 ‘‘BOSS” Elther Stunner and No. 1004A ‘“‘BOSS” Stunner are furnished with 
Wand Type Applicator. Pistol Type and Tong Type Applicators are furnished at additional 
cost. Tong applicator may be used for small capacity hog, sheep and calf kills. 


No. 1005. ‘‘BOSS’’ Hog Restrain- 
ing Unit is a V-shaped restraining 
conveyor which supports the hogs 
in a quiescent upright position for 
application of the stunning instru- 
ment. The conveyors form a self- 
contained unit and are equipped 
with individual drives and individ- 
ual motors and starter. In opera- 
tion, the hogs are chuted (not 
shown) to the angle conveyor 
restraining unit. At this point the 
hog loses its footing and the stun- 
ning applicator may be easily 
applied. 





74-A-13 


Wand Type (Wt.—7 Ibs.) 













Tong Type (Wt.—15 Ibs.) 































Overall length... ... 14’ 0” 
Overall width.......... 6’ 


Overall height. .... 4’ 054” 


Speed—40 feet per minute adjustable 
to 50 f.p.m. on standard units. Speeds 
of 22-66 f.p.m. through hand wheel 
adjustment. Driven by two 1 HP 
motors with one push button starter. 
Provided with manually adjusted 
variable pitch drive sheave for each 
conveyor. 


Accommodates large or small hogs 
with no adjustment. 


































For any capacity up to 600 
and over per hour. 
Weight... 222.32 4900 Ibs. 


May be furnished with hand wheel ad- 
justed vari-speed motor pulleys and 
totally enclosed motors at extra cost. 


Conveying flights are of seasoned, 
hard maple fastened to heavy chain 
mounted on heavy structural steel 
frame. 


Ready for inserting between chutes 
and sticking or bleeding equipment. 


THE Crcinnent wires SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Back to Old Ham Rule 
[Continued from page 11] 


or bulk or reduce the quality or 
strength, or makes any product ap- 
pear of better or of greater value.” 
He said the “regulations assume 
that addition of any substance to a 
food commodity offered for sale to 
the consumer must have sound ec- 
onomic justification.” Claimed Free- 
man: “This has not been shown in 
this (ham moisture) investigation 
to date.” 

The text of the USDA statement 
in the Federal Register follows: 

“There appeared in the Federal 
Register on April 1, April 11 and 
April 26, 1961 (26 F.R. 2756, 3070 and 
3570) notices of public hearings on 
the moisture content of certain 
smoked pork products permitted by 
regulations effective on December 
30, 1960 (9 CFR 17.8, 25 F.R. 13952) 
under the Meat Inspection Act, which 
provided that certain smoked pork 
products may contain not more than 
10 per cent added moisture. Pur- 
suant to the notices, public hearings 
were held in eight cities throughout 
the United States. 

“All relevant material received at 
the hearings or otherwise as a re- 
sult of these notices has been re- 
viewed and evaluated. Notice is 
hereby given in accordance with 







































Section 4 of the Administrative Pro- 
cedure Act (5 U.S.C. 1003) that the 
Department of Agriculture is con- 
sidering amending Part 17 of the 
Federal Meat Inspection Regulations 
(9 CFR Part 17), pursuant to the 
authority conferred by the Meat 
Inspection Act, as amended (21 
U.S.C. 71 et seq.) and Section 306 of 
the Tariff Act of 1930, as amended 
(19 U.S.C. 1306), as follows: 

“1. Sec. 17.8(c) would be amended 
by adding thereto the following sub- 
paragraphs in proper numerical 
order: 

(49) The weight of smoked prod- 
uct such as hams, pork shoulders, 
pork shoulder picnics, pork shoulder 
butts, beef tongues, and the like, 
except hams, pork shoulder picnics, 
and similar products prepared for 
canning, shall not exceed the weight 
of the fresh uncured article. 

“(54) The preparation of cooked, 
cured product such as hams, pork 
shoulders, pork shoulder picnics, 
pork shoulder butts, and pork loins, 
either by moist or dry heat, shall 
not result in the finished cooked 
product weighing more than the 
fresh uncured. article. 

“(57) The preparation of a ham, 
pork shoulder picnic, or similar 
product for canning shall not result 
in an increase in weight of more 
than 8 per cent over the weight of 


the fresh uncured article. 
“2. Sec. 17.8(e) would be deleted, 
“The proposed amendments would 
reinstate the requirements made by 
the regulations with respect to Mois- 
ture content of smoked hams, cooked 
and cured hams, and canned 
and similar meat products, which 
were in effect prior to December 30 
1960. 
“Any interested person who 
wishes to submit written data, views { 
or arguments concerning the pro. 
posed amendments may do so by 
filing them with the director, Meat 
Inspection Division, Agricultural Re- 
search Service, U. S. Department of 
Agriculture, Washington 25, D, ¢ 
within 30 days after publication 
hereof in the Federal Register.” 


Western Packaging Events 
“Packaging Requirements for Ef- 
fective Marketing” will be the theme 
of two identical West Coast regional 
seminars for packaging personnel 
sponsored by the Packaging Insti- 
tute, New York City. One will be 
held on September 27 at the Roger 
Young Auditorium, Los Angeles, 
and the other on September 28 at the 
Clift Hotel, San Francisco. Dis- 
cussed will be the relationship of 
marketing, graphic arts and tech- 
nology in producing a package. 

















Free 


BUYING 
GUIDE 







MAIL 
COUPON 
FOR YOUR 
FREE COPY 
TODAY! 


EQUIPMENT & SUPPLIES 
FOR THE MEAT & FOOD 
PROCESSING INDUSTRY 


No. 962 
JUST OFF 
THE PRESS! 





Just off the press! 64 pages, 
presenting over 3000 famous 
SCHMIDT guaranteed items 
—THE BIG, NEW SCHMIDT 
CATALOG — the industry's 
all-in-one source of supplies. 


Please rush me the new Schmidt Catalog #962 





New 
Catalog 






You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry . . . 


Purchasing 
A NATIONAL PROVISIONER PUBLICATION 


SUPPLY CLEANING 
COMPOUNDS 


starting on page 25 
for the Meat Industry 














HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


Earl Martin 























Address. 








City, Zone & State 
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( Personalized Buying Service 
i Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 
Tom Huheey Livestock Exchange Bidg. 
THE C. SCHMIDT CO. MU 1-4334 Cincinneti 25, Ohie 


1712 John St., 
Cincinnati 14, Ohio 
ee 











Excellent Truck & Rail Service 
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New York Firm Says P&S 
Complaint Is ‘Nonsense’ 






ti | = The complaint issued recently by 
“ by | the Packers and Stockyards Division, 
sa U. S$. Department of Agriculture, 


inst Eastern Meats, Inc., New 
re York City, over $309.51 which P&S 


a alleges the firm owes to an Omaha 
Bi packer was described as “nonsense 

oe by Sol Hirsch, president of Eastern. 
Pes Hirsch told THE NaTIoNaAL Provi- 
eat sioner that the transaction referred 
0 by to in the complaint (P&S Docket No. 


9601) involved a trailer shipment of 
“ _ beef which he at first refused to ac- 
, cept because it arrived in New York 


‘“? a day late and was not of the quality 
as represented. Hirsch said he finally 


agreed to accept delivery after the 
seller “pleaded with me to take the 
trailer in and allowed a penny-a- 
nts f pound adjustment.” 


>: Ef. The P&S complaint reads: “Re- 
neme spondent (Eastern Meats), on or 
ional about April 6, 1961, purchased in 
mnel commerce certain beef carcasses 


nsti- weighing 30,961 Ibs. from the Nebras- 
ll be ka-lowa Dressed Beef Co. at $41 
‘oger per ewt. or a total purchase price of 
seles, $12,689.91. Respondent paid the Ne- 
t the braska-Iowa Dressed Beef Co. $12,- 
Dis- 380.40 of the purchase price, which 
Pp of amount was computed on the basis 
ech- of $40 per cwt. Respondent has 
failed and refused to pay the balance 
of the purchase price amounting to 
$309.51 and as of the date of the ex- 
ecution of this complaint said bal- 
FS ance remained unpaid. 

“By reason of the facts alleged, su- 
pra, respondent has engaged in, 
and used, an unfair and deceptive 
practice and device in commerce in 
violation of section 202(a) .. .” 

The USDA has scheduled a hear- 
ing for September 19 in New York. 

Hirsch said he doesn’t know how 
P&S got in the picture but he will ap- 
pear personally at the hearing to ex- 
y plain what happened, which, he said, 
is just “everyday business” in the 
meat industry. Where there is a gen- 
uine dispute that can’t be resolved 
by the parties, he commented, that’s 
something for the courts to handle. 


| 


| 


Eisenhower Champions 

Six Angus beef cattle won 10 rib- 
i. bons and a junior champion bull ti- 
tle for former president Dwight D. 
Eisenhower at the Maryland State 
Fair, Timonium. 


Klarer Dividend Declared 

; oe of The Klarer Co., Lou- 
isville, declared a regular quarterly 

dg dividend of 20¢ a common share, 

payable September 11 to stockhold- 

ers of record August 31. 
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Why you should think of your scales 
as MONEY WEIGHING MACHINES 


Cold, hard cash is the final value yardstick you must apply 
to every material or product that moves into, through, or 
out of your plant. How much does it cost? How. much does 
it save? How much profit does it produce? In the last 
analysis, the answer always comes up in dollars and cents. 


With dollars at stake, the right Toledo Scale at each weigh- 
ing point is of the utmost importance... the backbone of 
control your needs demand. Your Toledo representative 
will take a personal interest in helping you get all the 
benefits provided by advanced Toledo methods and equip- 
ment. Write today. Toledo Scale, Division of Toledo Scale 
Corporation, Toledo 12, Ohio. (Toledo Scale Company of Canada, Ltd., 

Windsor, Ontario.) 


TOLEDO PRINTWEIGH® “400” 
provides complete printed weight records 


Prints where you wish on full 
8%" x 11” forms, or on tickets 
or strips. Prints full figures, even 
when unit weights are used. 
Positive weight identification, 
with selective numbering, weight 
symbols, or consecutive number- 
ing. Also prints time and date, 
if required. Weight data may be 
transmitted electrically to re- 
mote adding or other office 
machines. Ask for Bulletin 2017. 


eS pope] 8 Je) 





Headquarters for Weighing Systems 





Breakfasts Built Around 
Meat Stressed by NLSMB 


To tie in with the September 
“Breakfast Month” promotion, the 
National Live Stock and Meat 
Board’s transcribed homemaker’s 
radio program, “Mary Blaine Time,” 
will carry a “superior breakfast” 
series. Aired by more than 130 sta- 
tions from coast to coast, the pro- 
gram represents one of several 
methods being utilized by the Chi- 
cago organization to stimulate inter- 
est in better breakfasts built around 
meat products. 

Following are a few of the facts 


being imparted by Mary Blaine and 
by other Meat Board services on the 
subject of breakfast. 

Because meat helps provide more 
than its share of nutrients in com- 
parison with other foods, it is es- 
pecially important as a_ breakfast 
food. Meat contributes the high- 
quality protein that is especially 
needed in breaking the long fast 
that extends from the evening to the 
morning meal. 

Studies have shown that the aver- 
age person’s capacity for sustained 
mental effort is appreciably lower 
when he starts the day with a mea- 
ger breakfast. These studies also 





WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 





UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


UNITED CORK COMPANIES 


Since 1907 s UNI-CRES? 


5 Central Avenue, Kearny, New Jersey 
Branch offices or approved distributors in all key cities 
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indicate that persons do signifi 
cantly more and better work when 
the dietary regimen includes an ade. 
quate breakfast. 

Other surveys show that the aver- 
age American eats too little for 
breakfast, or at least not enough of 
the right foods. Authorities gener. 
ally recognize that the average 
breakfast should contain between 
one-fourth and one-third of the 
daily food nutrients. Many people 
do not even get one-fifth of their 
daily requirements at break 
while those who skip breakfast get 
none at all. 

A “superior breakfast,” according 
to the Meat Board, consists of citrus 
fruit or juice; a high-quality protein 
contributor, such as meat and eggs: 
a food from the cereal group, such 
as toast, pancakes or breakfast 
cereal foods, and milk. 

A creative homemaker will find 
that the superior breakfast pattern 
allows for considerable variation. 
Besides the traditional bacon and 
fried eggs or sausage and scrambled 
eggs, there are many other menus 
that will be welcomed by family 
members, such as those featuring 
Canadian-style bacon, ham slices, 
corned beef hash, browned lunch- 
eon meat, lamb patties or breakfast 
steaks. 

When breakfast is planned the 
night before, the meal can be kept 
from becoming a hit-or-miss affair 
and the homemaker can provide a 
good start for the day for her hus- 
band and children, the Meat Board 
points out. 


Cornell to Dedicate New 
Animal Husbandry Building 


The new $4,500,000 animal hus- 
bandry building at Cornell Univer- 
sity, Ithaca, N. Y., which will house 
the first federally inspected slaugh- 
tering operation at any college and 
other educational advances, will 
dedicated on Tuesday and Wednes- 
day, September 12-13. 

In addition to the modern slaugh- 
ter floor, meat studies facilities of 
special interest in the 133,000-sq.-ft. 
building include a carbon dioxide 
hog immobilizer for humane slaugh- 
tering, a $10,000 temperature-hum- 
idity controlled smokehouse and 4 
meat sales room. 

The animal husbandry building is 
named Frank B. Morrison Hall for 
the late Cornell professor of ani 
husbandry and animal nutrition. Dr. 
Morrison headed the animal hus- 
bandry department for 16 years 
beginning in 1928. He achieved 
world-wide recognition for his book, 
“Feeds and Feeding.” 

Keynote address at the dedication 
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ceremonies will be delivered by Gov. 
Nelson A. Rockefeller of New York 
on Tuesday afternoon. “Animal In- 
dustry in a Period of Change” will 
he discussed by Dr. James H. Hilton, 
president of Iowa State University, 
at a dinner meeting Tuesday eve- 
ning. The Wednesday program will 
include a symposium on “Animal 
Nutrition’s Contributions to Modern 
imal Agriculture.” 
nets L. Turk, head of the 
Cornell animal husbandry depart- 
ment, and Don J. Wickham, com- 
missioner of the New York State 
Department of Agriculture and Mar- 
kets, will be among other speakers 
at the two-day event. 


Hog Fraud May Send Two 
To Still Another Pen 


The incredible “shrink” in hog 
shipments to a Kentucky packing 
company in the past year and a half 
was explained following the arrest 
of two men, one a stockman at the 
packing plant. 

Police were called by the company 
after it was discovered that only 83 
hogs of a 90-head shipment were in 
the pen to which they had been con- 
signed. The police found the missing 
hogs in another pen. They said the 
stockman for 18 months had been 
taking some hogs from shipments 
and placing them in a separate pen, 
representing them as purchases from 
his accomplice. Both the accomplice 
and the real shipper were paid 
about $7,000 for the same hogs be- 
fore the swindle was uncovered. 

The two men admitted taking part 
in the scheme but accused each 
other of originating the frauds, po- 
lice said. Each was charged with 20 
counts of obtaining goods under 
false pretenses. 


NIMPA Central Division 
To Hear Talk on ‘Leakage’ 


S. D. Astor, president of Manage- 
ment Safeguards, Inc., will be among 
the speakers at the meeting of the 
central division, National Independ- 
ent Meat Packers Association, on 
Thursday and Friday, October 12-13, 
at the Sheraton-Cleveland Hotel, 
— — also addressed the 
recent Atlantic City meeting of 
NIMPA’s eastern division an the 
need for operational auditing to 
stop plant “leakage.” 

Other topics at the central division 
meeting will include sales, advertis- 
ing and merchandising, costs and ac- 
counting, Science and technology, 
meat inspection, federal grading and 
regulations under the Packers and 
Stockyards Act, NIMPA executive 
secretary John A. Killick announced. 


i 


California to Encourage 
Retraining of Workers 


Unemployed California workers 
now will be able to receive unem- 
ployment insurance payments while 
being retrained for new jobs. 

Under amendments to the Unem- 
ployment Insurance Code passed by 
the 1961 legislature and signed by 
Governor Edmund G. Brown, effec- 
tive September 15, an unemploy- 
ment insurance claimant is relieved 
of the obligation to be available fer 
work and seek work if he is under- 
going a course of retraining to fit 
himself for new work. 

Trained job placement interview- 
ers of the Department of Employ- 
ment will make determinations of 
potential eligibility for retraining 
benefits. The claimant must be en- 
rolled in an approved course of in- 
struction for an oecupation or skill 
for which there are reasonable op- 
portunities for employment in the 
labor market, and he must submit 
with each weekly unemployment 
insurance claim a certification that 
he is enrolled in and satisfactorily 
pursuing the retraining course. 

Employment director I. H. Perluss 
emphasized that the department 
“will not sit back and wait for dis- 
placed workers to apply for retrain- 
ing but will actively promote the 
program and seek out workers for 
retraining.” 


Bay Area Unions Meet with 
Pacific Coast Meat Jobbers 


Negotiations have opened between 
the Pacific Coast Meat Jobbers As- 
sociation and the butchers, sausage 
makers and teamsters unions on con- 
tracts for organizations in the San 
Francisco bay area. 

The unions presented a number 
of proposals for the new contract, 
including increases of $8 to $10 per 
week, annual cost-of-living adjust- 
ments, added fringe benefits costing 
about $11 to $13 per week, addi- 
tional holidays and vacation time 
and increased health and welfare 
contributions. 

The current contract expires Octo- 
ober 1 and meetings have been 
scheduled between union and asso- 
ciation officials for this month. 


Sodium Nicotinate Request 

A petition has been filed with the 
Food and Drug Administration by 
B. Heller & Co., Chicago, proposing 
the issuance of a regulation to pro- 
vide for the safe use of sodium nico- 
tinate at a level of 30 milligrams per 
pound in ground meat to promote 
color retention, the FDA announced. 
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= Take a TIP from 
men who KNOW! 


WISCONSIN RETAILER 
BUILDS 
MILLION-DOLLAR 
BUSINESS WITH BFM 
SAUSAGE SEASONINGS 


To meet consumer demand, the 
Production Department of this small 
Milwaukee establishment maintains 
two 8-hour shifts—is usually “sold 
out” by two in the afternoon! 


An infinite variety of Sausages, as 
well as Home-Style Meat Loaves, 
Hams and Bacon tempt the eye and 
appetite. All meats are finest quality 
with price secondary. Folks travel 
for hundreds of miles to sample the 
wares. 


Much newspaper advertising and 
promotion built this profitable busi- 
ness. Our Wisconsin friend gener- 
ously attributes much of his success 
to the Merchandising Help received 
from BFM as well as the Season- 
ings he has constantly on order... 
all top-quality, flavorful and guar- 
anteed uniform, batch after batch. 


Take advantage of this SPECIAL 
OFFER today for Sausage Sales 
that grow and grow! 


SPECIAL BFM SAUSAGE SEASONING 
OFFER... 


Order 100 pounds of BFM SAUSAGE 
SEASONING, custom-blended for your 
product, market and seasoning require- 
ments, and receive—FREE—an idea- 
packed folder of Tested, Proved Sav- 
sage Formulas. Fill in the form below 
and mail today! Satisfactiong teed. 








BASIC FOOD MATERIALS 

INC. © 853 STATE STREET 
VERMILION, OHIO 
WOodward 7-3121 






one oe ee Ue 
Please ship immediately 100 Pounds BFM i 


SEASONING FOR 
SAUSAGE. 


NAME. 








FIRM 





ADDRESS. 





CITY. STATE 
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Freeman Disappoints 


FORECLOSURE SALE [Continued from page 7] | 
PUBLIC AUCTION jection of the values offered to th, 


in ham or any other food. 


ee We believe 170,000,000 consum 
By order of the U. S. District Court should have a right to vote in § 


fashion rather than lise 

SIDNEY, NEBRASKA Secretary of Agriculture. + 
We believe that the Secretary’s 
a, jection of the industry suggest 
FRIDAY, SEPTEMBER 22, 1961 —2:00 P.M. (MST) iret conoutnare de 
Beginning at East front door, County Court House make their own choice between m 
Located on the main line of the Union Pacific Railroad & and dry hams—appropriately b 
C. B. & Q., Frontier Airlines and Transcontinental Hwy. 30. —was most unfortunate. The % 


° f jection, i.e., that si r 
Complete beef slaughtering plant. partment has no’ sdequeall 


enforce such labeling at the 





Capacity of 500 head a week with a much greater potential. Remodeled and equipped in level, adequate consumer protect 
1958 in accordance with the U. S. Government requirements at a cost of approximately ini be provided: sée tobel : 
$85,000. Concrete block construction, one story and basement, cement floors, area approxi- b th P duct : is oe 
mately 22,000 sq. ft., including 3500 sq. ft. cooling and freezing section. ete ti ae A ouble-talk. The 

Federal Inspected and USDA approved. in cone iy policing a vane 






































20 Acre plant site 5 Room modern house on premises ‘ * atekieciine, 
Concrete holding pens Automatic ‘‘on the rail’’ dressing of meat through retail distribution 
Experienced labor supply Natural gas, lowest rates much of the federally inspected 

Modern equipment in excellent condition. and/or graded product sold at retail 


carries no label to inform the pur- 
chaser of its quality, wholesomeness 
or other characteristics. 
For further information and brochure, contact Why does the ham buyer need a 


TAYLOR & MARTIN, AUCTIONEERS, FREMONT, NEBRASKA | | ment never has been able to uni 


in connection with many inspected 
meat products? 


The property will be offered first as an entirety and then in separate lots. 


Sale subject to confirmation of the U. S. District Court. 





















Cited For Thin Potted Meat, 
Briton Shows 1783 Recipe 


By producing a_ yellowed page 
from. a cook book dated sometime 
in 1783, a British butcher, Ian Dodds, 
was able to convince the trial court 
that the recipe used in the prepara- 
tion of the potted meat sold by the 
butchery firm carrying his name was 
genuine and accepted by his cus- 
tomers for all these years. While not 
being completely exonerated, the 
defendant managed to obtain an ap- 
peal from a conviction for selling 
a meat “not of the quality desired.” 


put a supervisor in the cab of each truck At the hearing, Dodds showed the 


recorder the crumbling _yellow- 


Basic tool of efficient 
truck management 


WAGNER®SANGAMO 


TACHOGRAPHS 


0000 


When you equip your trucks with Tachographs, you've put a supervisor in each cab 


; : Bs Ivers 
on every trip for only a few cents a day per truck. For Tachographs graphically leafed volume of “Mrs. Me 
record every mile, every foot of a truck’s run from start to finish . . . pinpoint all Cookery Book,” dated 1783, and the 
starts, stops, idling time and speeds on 12 or 24 hour disc charts, or on 8, 15, or recipe “how to pot a cow's head,” 


31 day strip charts. This “silent supervision” helps keep your trucks rolling safely, : : = firni hell 
economically .. . pays off in greater fuel and tire savings, encourages good driving which he said pica his ee ra 
habits, helps cut unscheduled stops, lets you plan better routes, and lowers oper- used in making potted meat to 
ating and maintenance costs. Wagner-Sangamo Tachographs are made in the past 150 years. 
U.S.A. Parts and service are readily available. For details, mail the coupon. The investigating inspector, who 
, SILANE GMS Ele RE I Ta ‘ had made the complaint, stated that 

! the potted meat sold by the defend- 

6376 Piymouth Ave., St. Louis 33, Mo., U.S.A. | ant contained only about 61 per 

Please send FREE copy of Bulletin SU-140. ! cent meat, whereas it should have 
ane contained about 90 per cent meat. 

| 

1 

{ 

1 





oer The recorder, in handing down his 

verdict, stated “I am wholly satis- 
fied that there is no uniform nation- 
al definition or standard of potted 
ne a ee ee 2 meat.” 








Address 
City & State. 
We operate. Vehicles 
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THE BETTER FLAVOR IS 


GRIFFITH'S 
REGAL SEASONING 





Contains High-Stability 
Sodium Iso-Ascorbate for Color— 
No Mixing! No Waste! Saves 
Your Cost of Labor for Mixing! 


The color is brighter, more appetizing! 
Aroma, more exciting! But, definitely, the 
savory flavor of REGAL SEASONING in 
wieners is satisfaction without equal! Words 
can’t convey the ecstacy of flavor in REGAL 
SEASONING, so dependably uniform! 
Every blend contains Griffith’s Sodium Iso- 
Ascorbate, too. It checks oxidation in the 
chopper . . . reduces shrink and time in 
smokehouse . . . cuts cost! So, for stable 
color with better flavor in wieners, put your 
money on the money-making flavor of 
GRIFFITH’S REGAL SEASONING. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 
UNION, N.J., 855 Rahway Av. 


LOS ANGELES 58, 4900 Gifford Av. 


PRAGUE POWDER ® 
U.S. PAT. NOS. 2,668,770 
2,668, 771—2,770,548 
2,770,549—2 770,550 
2,770,551 

























Shown here are two distinct types of sausage 
cages manufactured by St. John & Co. 


The No. 995 folds flat into practically no space at 
all, yet when opened, it provides a rigid, easy-to- 
handle frame that supports picnics, bolognas, 
hams and most other smokehouse products. 


Write, wire or phone today. 

















No. 995 





No, 592 


The No. 592 cage is a “‘nesting"' type for use wher 
a number of cages must be stored in a restricts 
area. Its simple open construction makesittroubis 
free and extremely easy to load. 
St. John stocks all components so that Cages ca) 
quickly be fabricated to your specific stick lenge 
requirements. é 


But, perhaps your requirements call for still another type. Let St. John's capable Engineering Dex 


show you still other versions. 


ST. JOHN & CO. 


5800 S. Damen Avenue + Chicago 36, Illinois 





PRospect 8-420) 











Purveying and Retailing Combined 
[Continued from page 10] 


ity to handle frozen meat directly prevents the occur- 
rence of heat buildup. 

PATTIES: The firm has a battery of six Hollymatic 
patty formers. The units are equipped with stacking 
devices and takeaway belts and are set in pairs with 
the charging hoppers facing each other so that two 
machines can be filled alternately from the same posi- 
tion. One operator stationed between the takeaway 
belts of two units cartons the output from both. The 
cartons are placed on a‘¥od conveyor that carries them 
to the central closing station where Bunn string tyers 
are used to secure them. 

A seventh Hollymatic unit is used to form larger 
patties which are placed on aluminum pans and slid 
into a tall shelf truck for movement to the blast freezer. 
With a comparatively light product, a tall shelf truck 
reduces the transport effort and still is easy to handle, 
asserts Murry. About half of the unit’s total height is 
air space to permit circulation around the product. 

The department’s other fixed line is used for steak 
tendering and truck lots of portion cut steaks are 
brought to it from the holding cooler. One operator 
places the steaks on the rods of the dipping machine 
conveyor. The steaks move through the liquid tender- 
izer, which is blended to the firm’s specifications by 
Custom Food Products, and then go to the packaging 
stations. Operators wrap the individual steaks in poly 
sheets and put them in cartons which travel on the rod 
conveyor system to the Bunn tying station. 

Use of wire baskets for temporary storage permits 
the firm to schedule production economically with a 
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minimum of down time for changeover. The butchers 
are not dependent upon the packaging operation for 
constant product takeaway; once they begin to bone and 
cut for a specific type of product, they continue until the 
fresh meat designated for the operation is exhausted, 
In like manner, once tendering, breading and wrap- 
ping operations begin for a specific product, they pro- 
ceed uninterrupted until this meat supply is gone. Fur- 
thermore, the baskets, even when filled with product, 
are easy to handle and to stack. 

The firm has a Stein breading machine and uses a 










x ngon WED 
| piisitiess 












—— { “| E No, & 
Sear OP Re: 
ring of 

| ves wit! 

\ ns kept 

USING e@ 

ction ¢ 








NEWSPAPER story on firm's growth is proudly shown by 
Alfred Mendelson while his son, Murry, who is the ‘gen- 





eral manager of the firm, beams congratulations. 
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" uckload of breading material per week. An Automat- 
ie Food Shaping unit is employed for larger beef items. 
The firm uses pressure-sensitive stickers in ditferent 
colors as identification aids. Some of the major produc- 
tion items, such as hamburger patties, are packed in 
fully-printed cartons. However, for products such as 
tendered steaks, which are prepared in different styles 
and weight ranges, the colored labels are affixed to 
ially-printed cartons. The carton identifies the type 
of product but the label designates the specific cut, size 
and count. 

NEW PRODUCTS: Part of the firm’s rapid growth is 
attributed to its policy of introducing new items that 
°. 52 expand the public feeder’s merchandising opportuni- 
tie A new item of this type is the beef and cheese 
3 wher pizza component. In making this product a high quality 
estict paste and seasoning are mixed with the meat in the 
_ cutter. As shaped patties move on a takeaway conveyor, 
ges cof an operator adds a piece of cheese to the meat and a 
klenosf second operator folds the two together and feeds them 
‘| into a tendering machine which knits them into a single 
unit. The last operator places the product on trays for 
1g Def freezing. 

Product from the manufacturing and packaging room 
is moved quickly into the —40° blast freezer. This An- 
napolis Yacht 75-ft. x 30-ft. x 12-ft. unit is erected in- 
side the plant and it is entered through an air lock to 
minimize heat entry. 

Two similar portable coolers are housed in the ware- 
house across the street. One is employed as a holding 
freezer while the second cooler contains meat products, 
such as frankfurts and sliced bacon, which are made to 
Murry’s specifications by other processors. 

RETAIL: The firm’s public feeder and retail opera- 
tions help each other, claims Alfred Mendelson. The 

















FRAMED copy of advertisement, the first to appear in dif- 
ferent trade publications, is examined by Dave Luftig, 
comptroller, and Frank Miller, general sales manager. 


first of the retail stores was opened in 1958 as a week- 
end operation. At the time, management felt that the 
company’s reputation for quality meat, made known 
to the public in part through menu displays created in 
its own print shop, would support a retail venture to 
serve consumers who wanted the convenience of por- 
tion cut meats. The estimate proved to be correct and 
the last two stores opened are full-time frozen meat 
sales outlets. These modern self-service units feature 
a full line of hotel type portion control and/or breaded 


[Continued on page 37] 























& No. 993 shown here was built at the re- 
jest of a company having trouble in the 
fing of large slicing bologna. Ordinary 
pes with their sharp edges and projec- 
Sy fs kept puncturing hot, taut casings— 
bsing expensive losses. The pipe con- 
Uction of the 998 eliminate that. 


a Write, wire or phone today. 


an by 


on 5800 S. Damen Avenue - Chicago 36, Illinois 





For general appiication, the No. 982 has 
proved itself many times. Strong and dur- 
able, it fits the widest range of smokehouse 
products ... dependably, economically. 


Find out how these competitively priced 
cages can cut your costs. 


ST. JOHN & CO. 












ALL MEAT... output, exports, imports, stocks 











duction appear below as follows: 





Meat Production Rises; Above Last Year 


A pre-holiday rush of livestock to market and slaughter resulted in 
a sharp increase in meat production last week. Inspected packers 
turned out a total of 434,000,000 Ibs. of meat compared with 412,000,000 
lbs. for the previous week. By the same token, volume last week was 
about 5 per cent larger than the 411,000,000 lbs. produced in the same 
week of 1960. Cattle slaughter, up by about 25,000 head for the week, 
numbered about 8,000 head above the 1960 count. Hog slaughter rose 
moderately, and numbered about 65,000 head, or about 5 per cent 
larger than last year. Sheep kill hit the 300,000 mark and numbered 
about 34,000 head above last year. Estimated slaughter and meat pro- 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M‘s Mil. tbs. 
Sept. OO ree 415 245.7 1,190 161.5 
Bmm. BE, BOER  cscccscccccce. 390 229.7 1,150 167.3 
Sept. | ae 407 231.4 1,135 153.8 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. tbs. 
Sept. ee ee 100 12.9 300 13.5 434 
ee EE Sac sceaccapecee 95 12.5 275 12.6 412 
Sept. Se Se eee 106 13.9 266 12.2 411 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


Lambs, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
Sept. Os Garr 1,035 592 236 136 
ee oo ae 1,025 589 238 137 
Sept. er TE a wenckeeesanace 998 569 235 136 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs 
Sept. REE awa wig bcony se 230 129 95 45 a 38.0 
Aur. 26, 1961 235 132 96 46 _ 36.5 
Sept. ES RSig wer yccseree 234 131 97 46 13.6 36.9 











USDA Buys 2,184,000 Lbs. 


Of Ground Beef Last Week 


The U.S. Department of Agricul- 
ture last week completed its second 
round of accepting offers to sell 
ground beef for distribution to 
schools participating in the National 
School Lunch program. The agency 
bought a total of 2,184,000 Ibs. of the 
product. Prices paid ranged from 
40.83¢ to 41.99¢ per lb. for a total 
cost of $913,000. 

Offers were accepted from 19 out 
of 30 bidders who had offered a total 
of 12,831,000 lbs. of the meat. Last 
week’s purchases brought to 2,688,- 
000 Ibs. the aggregate amount of the 
ground meat bought by USDA at a 
cost of $1,122,000 since the buying 
program began August 23. Purchas- 
ing will continue until further notice. 


Say French Beef To East Bloc 
Would Violate CM Policy 


France is going to export large 
quantities of beef to Soviet bloc 
countries in the very near future, 
according to an announcement by 
the French Agricultural Minister. 
The announcement was regarded as 
a serious blow to the common agri- 
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cultural policy of the Common Mar- 
ket arrangement. 

France’s decision to find new cus- 
tomers for her chronic beef surplus, 
follows the recent breakdown of 
Franco-German talks at Bonn. The 
French have tried, without success, 
to get the Germans to consider a 
long-term agreement to buy more 
French beef. French livestock 
breeders point out that in 1960, Ger- 
many imported 322,000 fat cattle 
from Denmark and only 17,000 from 
France. The French claim that Ger- 
many is acting contrary to the spirit 
of the Common Market. 


Montana Beef Billion-Dollar 
Entity, State Study Shows 


Beef production and processing is 
a billion dollar investment in Mon- 
tana, according to a research report 
by economists at the Montana State 
University. In 1957, the year during 
which the study was conducted, 
gross income from beef alone was 
$152,900,000, which was considered 
large for a state with a population 
of only about 677,000 and where 60 
per cent of its 93,400,000 acres are 
classified as pasture or range land. 

Of further significance, income 
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from beef was nearly all re-spent 
within the state, creating additional 
employment. Other facts pointed 
out were that the beef industry is 
one of the state’s largest taxpayers 
a large employer with a sizeable 
payroll each year and a customer of 
almost every other Montana busi- 
ness enterprise. 


Americans Ate 75,000 Lbs. of 


Horsemeat Ist Half °61—USDA 

Americans ate about 75,000 Ibs. of 
horsemeat in the first half of 1961, 
according to the U. S. Department of 
Agriculture. 

The USDA said United States 
horsemeat imports rose five-fold 
over the first six months of 1960— 
from about 300,000 Ibs. to about 
1,500,000 lbs. It was suggested that 
human consumption might have ac- 
counted for about 5 per cent of the 
meat, but most went into dog food. 


Says Canning Industry Use 
Of Metal Down Last Year 


A total of 4,818,164 tons of metal 
was used in the manufacture of cans 
in 1960, or slightly less than in 1959, 
the Can Manufacturers Institute, 
Inc., has reported. However, only a 
small fraction of the 1960 volume 
was used by the meat industry. 

Of aggregate 1960 consumption of 
metal for cans, meat and poultry 
products used 147,569 tons, or about 
1,500 tons less than in the record 
year (1959) of metal consumption by 
the canning industry. 

Packers of lard and _ shortening 
used 91,450 tons of metal cans for 
a sharp drop from 107,146 tons con- 
sumed in 1959. 


Says Exports of Costa Rica 
Beef to U.S. Will Stay Low 
United States imports of bee 
from Costa Rica, consisting mostly 
of boneless manufacturing quality 
stock, are expected to continue at 
lower levels for the remainder of 
this year than last year, according to 
the Foreign Agricultural Service. 
Costa Rica was the fifth largest 
source of U.S. boneless beef imports 
in 1960, when shipments totaled 15; 
000,000 Ibs. During the first five 
months of 1961, imports amounted to 
6,500,000 Ibs. compared with 8,300,- 
000 Ibs. in the same months of 1960. 
Shipments to the U.S. are expected 
to decline further during the 1 
mainder of the year because of 8 
scarcity of slaughter cattle, which 
will soon close one of the country’s 
major export packing plants. 
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_ PROCESSED MEATS . . . SUPPLIES 
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July Meat Output Down Since June; Above 1960 


Production of meat in commercial slaughter plants totaled 2,078,000,- 
000 Ibs. in July. This volume, representing about an 11 per cent drop 
from June production of 2,328,000,000 lbs., was slightly larger than 
last year’s output of 2,032,000,000 lbs. for the month. July lard pro- 


ANIMAL PRODUCTS EXPORTS 

U. S. exports of selected livestock 
products January-June 1960 and 
1961, with percentage changes were 
reported by the U.S. Department of 
Agriculture as follows: 


















































1960 1961 Pet. 
duction at 168,000,000 lbs. was the smallest of the year, but 2,000,000 Commodity 1,000 1,000 change 
than last year. Aggregate production of 15,657,000,000 Ibs ee ne 
lbs. larger than year. /iggregate p ,00 1,UUU, ra ee Ne Reape orc OOP 343,269 213,319 —38 
of meat for the first seven months was only a shade above last year’s Ined. tallow, greases .. 904,445 858,532 — 5 
P Ed. tallow, greases .... 11,088 6,125 —45 
15,520,000,000 Ibs. for the period. Of January-July volume, 8,569,000,- Meat: 
000 Ibs. were beef, up 5 per cent from 1960; 541,000,000 lbs. veal, down coe. ee esc: A ee 
3 per cent; 6,066,000,000 lbs. pork, down 5 per cent, and 481,000,000 Lamb, mutton ....... 697 909 +30 
ausage: 
lbs. lamb and mutton, up 13 per cent from last year. The year’s lard > gE 1,293 1,504 4.16 
production at 1,380,000,000 lbs. was down from 1,436,000,000 Ibs. in Fe beng dept ie saa = ae 
1960. Compared with last year, slaughter varied much the same as Other canned meats . 932 526 —44 
Total t.... 53,180 53,762 1 
did meat volume. Slaughter and meat production appear below: Variety gla 55,992 58,929 t H 
Sausage casings: 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 Rie pe i 4,230 5,191 423 
Beef Veal Pork L&M . Totals Lard Other natural 2,762 2,510 —9 
1961 1960 1961 1960 1961 1 1961 1960 1961 1960 1961 1960 Moliaie.: 55 ecc2 5 425 7,955 8421 4 6 
1,234 1,19 81 79 946 1,058 72 68 2,333 2,401 206 239 er pe o—_ 
1,085 1,089 73 73 822 940 63 60 2,043 2,162 181 203 pg me ey 
1,246 1,201 83 83 979 981 75 £61 2,377 2,326 215 224 ae Aetneree Ry i a 
1,135 1,064 72 75 822 910 71 59 2,100 2,110 187 202 aber apace ro ‘es las 
1,321 1,202 79 77 921 905 75 61 2,396 2,245 218 203 ae, ea Osan tae 
1,330 1,247 79 85 853 852 66 60 2,398 2,244 205 199 ps lambs... , + 
1,222 1,166 74 85 723 724 59 57 2,078 2,032 168 166 
1,307 99 850 65 2,321 193 
1,298 101 845 68 2,312 186 F. I. SLAUGHTER BY REGIONS 
1,263 97 885 70 2,315 192 : . 
1,190 91 956 64 2,301 204 United States federally inspected 
1,149 80 957 61 2,247 208 : : 
8,569 8,167 541 557 6,066 6,370 481 426 15,657 15,520 1,380 1,436 slaughter by regions in July, 1961, 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 with totals compared, as reported in 
Cattle Calves Hogs Sheep & Lambs ’ ° 
1961 1961 1960 1961 1960 1961 1960 000’s by the USDA: 
ae 2,115.7 2,038.5 666.4 649.7 6,792.6 7,793.9 1,453.5 —«:1,377.7 Region Cattle Calves Hogs Sheep 
Se 1,862.1 1,865.1 608.7 612.6 6,024.7 7,015.7. -1,239.1_—s«:1,195.3 N. Atl. states .. 110 90 396 171 
ae 2,108.1 2,070.4 712.2 745.8 7,143.7 7,345.2 1,482.3 ‘1,217.4 S. Atl. states .. 45 43 225 = 
SS eaeee 1,946.7 1,860.2 581.9 600.8 5,946.3 6,594.0 1,416.7 1,202.8 N.C. states-East. 260 85 913 86 
Mi... 2,239.8 2,092.7 589.2 580.4 6,566.4 6,513.2 1,547.4 1,262.9 N.C. states-N.W. 548 35 1,694 257 
Wee fs... 2,262.2 2,201.9 565.0 625.5 6,006.4 6,104.8 1.4398 1.3115 N.C. states-S.W. 164 11 419 65 
ae 2,082.7 2,070.2 544.1 606.0 5,153.2 5,178.8 1,310.7 —‘:1,271.7 S. Central states 176 56 422 160 
ae ....... 2,336.5 733.7 6,214.3 1,415.3 Mountain states 126 2 83 184 
ana 2,313.4 805.0 6,223.8 1,509.1 Pacific states 199 20 167 202 
eee... 2,113.2 795.4 6,460.5 1,526.9 Totals, July ’61 1,628 341 4,320 1,126 
= seeeeees aya ji nee —- Totals, July, ’60 1,592 374 «4,304 =:11,113 
— ery ¥ a ow Other animals slaughtered under federal in- 
Jan-July .. 14,617.3 14,199.0 4,267.5 4,420.8 4,633.3 46,545.6 9,889.5 8,839.3 epectlas: dele 100-teamsen, 42 aan 
July 1960—horses, 3,563; goats, 2,875. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS oa wanna 
Pork sausage, bulk (f.o.b. Chgo.) SMOKED MEATS (cl. prices quoted to manu- 24/26 mm. ........000. 5.40@5.50 
im. TO .......... 37 @39 facturers of sausage) 22/24 mm. .........+. 4.25@4.35 
in 7 pues cas., 54% @63 Wednesday, Sept. 6, 1961 Beef rounds: (Per set) 20/22 mm. ........... 3.65@3.75 
sheep casing, Hams, to-be-cooked, (av.) Clear, 29/35 mm. ....1.20@1.40 18/20 mm. ........... 2.75@2.85 
in 1b. package ...... 64 @7 14/16, wrapped ........... 50 Clear, 35/38 mm. ....1.30@1.50 16/18 mm. ......... - -1.65@1.75 
Franks, skinless, 1-Ib. ..47%@51% Hams, fully cooked, i Gent ea ee eee 
Mee, tan "we one «Hams, to-be-cooked, ; Not clear, 40 mm./up 1.00@1.10 CURING MATERIALS 
Smoked liver, n.c., bulk 54 @60 16/18, wrapped ......... - 50 Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cwt.) 
Smoked liver, a.c., bulk 40 @48 Hams, fully cooked, i Beef weasands: (Each) _bbis., del. or f.0.b. Chgo. $12.38 
olish sausage, self- uu ao oo No. 1, 24 in./up .... 15@ 18 Pure refined gran. te 
service pack. ........ 67 @74 ees : No. 1, 22 in./up 16@ 18 of soda, f.o.b. N.Y. ..... 5.95 
New Eng. lunch spec. 65 @70 8/10 lbs., wrapped ....... 50 Pure refined powdered nitrate 
Olive loaf, bulk ...... 47 @54 Bacon, fancy, sq. cut, seed- Beef middles: @er set) of soda, f.o.b. N.Y. ..... 10.95 
Blood, tongue, n.c. ....5214@66 less, 10/12 lbs., wrapped 51 Ex. wide, 2% in./up ..3.75@3.85 salt, paper-sacked, £.0.b. 
Blood, tongue, a.c. ....46%4@64 Bacon, No. 1 sliced, 1-Ib. Spec. wide, 2%-2% in. 3.00@3.10 Chgo. gran., carlots, ton .. 31.00 
Pepper loaf, bulk ..... 5214 @68 heat seal, self-serv., pk. .. 59 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. 
pooh & pimento loaf 4414 @54 Narrow, 1%-in./dn. ...1.10@1.20 bags, f.0.b. whse., Chgo. . 29.00 
» a.c., sliced, * : 
a 7-0z. pack., doz. _.asteseo SPICES oat Eee ite an = ae et amet, Ne We sc cece 6.05 
7 Eng. lunch spec., y Q@asis Chicago, original Clear, 4%4-5 aah @ Refined standard cane 
eee da, OS ATs a Clear, 4-4% inch ...... 21@ 23 . Sran., delv’d. Chgo. ...... 8.90 
oS Tm, don. .......... sabint sie... oe 6 ae ue “Ge tek eee 
Pape: 6-0z., doz. ..2.87@4.80 resifted ......... 1.01 Beef bladders, salted: (Each) La., less 2% ...0022+2.-2- 8.60 
6 7eoat: sliced, Chili pepper ........ .. 61 7% inch/up, inflated 22 xtrose, regular: 
» 4-02., dozen ....... 2.87@3.60 Chili powder ...... ne 61 614-71 inch, inflated 14 Cerelose, (carlots, cwt.) .. 6.65 
can oe eee = = 5%-6% inch, inflated 14 Ex-warehouse, Chicago .. 7.12 
jer, vamaica .. Pork casings: @er hank) 
DRY SAUSAGE Mace, fancy Banda 3.00 3.30 29 mm./down .........6.00@6.10 SEEDS AND HERBS 
Gel., Ib.) - ole OTIS 2.25 i eenpertey 6.00@6. . - 
Cervelat, hog bungs ....1.11@1.13 “Neng “Our fancy .. 43 32/35 mm. ...........5.40@5.60 (Lel., Ib.) Whole Groun 
Thuringer ...... 66@ 68 Oe 1 occccsccceee 38 35/38 mm. ...........4 35@4.50 Caraway seed ...... 26 31 
eae West Indies nutmeg 1.50 38/42 mm 3.95@4.35 Cominos seed ...... #4 39 
75@ 77 Paprika, American, Serrererr ere \ ieaeed anak 
ee 92 |, eee 56 Hog bungs: (Each) ane 22 
it 1@1.03 Paprika, Spanish, Sow, 34-inch cut ......... 68@70 Yellow Amer. .... 22 
--1.11@1.13 : Gdnaaasce. se 80 Export, 34-inch cut ......62@64 Oregano ......... 46 
52@ 54 Cayenne pepper ... .. 63 Large prime, 34-in. ......48@50 Coriander, 
91@ 93 Pepper: Med. prime, 34-in. .......38@40 Morocco, No. 1 .. 34 39 
‘ ee eR idiké oe 4s 59 prime, 34-in. ......19@21 Marjoram, French . 54 63 
9@ 96 Bs ciniacen). OM 67 Middles, cap off ......... 72@74 Sage, Dalmatian, 
77@ 79 See euas ks 68 74 Skip bungs ..............11@12 Need ccs 66 
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FRESH MEATS... Chicago and outside 














































CHICAGO 
Sept. 5, 1961 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) db.) 
ron Bag 500 on ae 3814 Tongues, No. 1, 100’s es 30n 
Choice, 600/700 .... 381% Tongues, No. 2, 100 S +e ny 
Choice, 700/800 ..... 38% Hearts, regular, 100’s 26% 
Good, 500/600 ...... 37 Livers, regular, 100’s 194%4n 
Good, 600/700 ....... 3614 Livers, selected, 35/50’s 244on 
"ey ee ae 33 Tripe, scalded, 100’s .. 7%4n 
Commercial cow .... 2914 Tripe, cooked ........ 9 on 
Canner-cutter cow .. 2814 Lips, unscalded, 100’s 12 n 
Lips, scalded, 100’s .... 1444n 
Cer +4 
MA Lungs, 100’s .....+.++% 
PRI L BEEF CUTS Udders, 100’s ....++ee0s 5 n 
Prime: db.) 
Tr. loins, 50/70 (cl) 78 aa! 
Sq. chux, 70/80 .... 341% Beef t FANCY MEATS 
Armchux, 80/110 ... 3214 @331%4 pe Bis ig $3 
Ribs, 25/35 (cl) ....52 @56 an nie 31 
Briskets, (Icl) ...... 2514 pcp ca gh gk ag 9 
oe ae Gare 14% @15% “Stet ees. OF. e 
Flanks, rough no. 1 15 Calf tongues, 1-ib./dn. 25 
Choice: 
Hindatrs., 5/700 .... 
Foreatrs,, 5/800 ....31%@32 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ..4714@48 
Tr. loins, 50/70 (cl) 67 @73 FRESH 
Sq. chux, 70/90 ..... 3414 Canner-cutter cow meat, db.) 
Armchux, 80/110 ... .3214 @331%4 WaFTEls ..... cs esaaces 42 @42% 
Ribs, 25/30 (cl) ....51 @53 Dee mest, Denciocs 
Ribs, 30/35 (cl) ....51 @53 barrels .........e.00- 4514 
Briskets, (cl) ....... 254%, Beef trimmings, 
Navels, no. 1 ...... 14144 @15% 75/85%, barrels .... 3214 
Flanks, rough no. 1 15 Beef trimmings, 
85/90%, barrels ..... 37 @38 
Good (all wts.): Boneless chucks, 
Rounds ............. 47 @48 Gigela -.. i <.0408 082 42 @421% 
DD fs Seacsacace 24 @25% Beef cheek meat, 
- CE aleciswas cesee 33 @34 trimmed, barrels ....30 @30%% 
po od ee 43 @44 Beef head meat, bbls. 28n 
Oins, trim’d. ....... 61 @64 Veal trimmings, 
boneless, barrels ....43 @44 
COW, BULL TENDERLOINS 
C&C grade, fresh (Job lots, Ib.) VEAL SKIN-OFF 
Cow, 3 Ib./down ...... 63 @67 Prime, 90/120 ...ccccccsees 53@54 
Cow, 3/4 lbs. ..... ...70 @74 ee: eee 52@54 
Cow, 4/5 Ibe. ...cccccss 87 @92 Gehan, “GOVTMD.  wivciccccecc’ 49@50 
Cow, 5S Ibs/up ........ 100 @105 > a aaae tte eeeeeees Gaw 
Bull, 5 ibs./up ...... 100 @105 PGs BOAR: co vacecosccces 
e Commercial, 90/190 ........ 39@42 
SG OY BOE nc ccc eateccat 30@33 
CARCASS LAMB CALMED” Xo c2 Sadesssscc 27@28 
Qcl., Ib.) 
Prime, —_ Rhee: wcvane 39 @42 BEEF HAM SETS 
rime, / faa 39 @42 / 
Prime, 55/65 Ibs. «.....38%4@41 Outsides, 8/up, Hb... 58 @84 
oice, ae D 
Choice, 45/55 Ibs. ....39 @42 Kauckies, 74/up, Ib. ..5¢ @54% 
Choice, 55/65 Ibs. ....38144@41 — 
Good, all wts. ........ 37 @40 n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
Sept. 5 Sept. 5 Sept. 5 

Choice, 5-600 Ibs. ....... $40.00 @ 42.00 $42.00 $40.50 @ 42.00 
Choice, 6-700 Ibs. ....... 39.25 @ 40.00 40.00 @ 42.00 40.00@ 41.50 
Good, 5-600 Ibs. ........ 38.50 @ 39.50 39.50 @ 40.50 39.50 @ 41.00 
Good, 6-700 Ibs. ........ 38.00 @ 38.50 39.00 @ 39.50 39.00 @ 40.00 
Stand., 3-600 Ibs. ...... 37.50 @ 38.00 38.00 @ 39.00 36.00 @ 39.00 

cow: 
Commercial, all wts. .... 31.00@33.00 32.00 @ 33.00 31.00 @ 33.00 


Utility, all wts. ........ 31.50 @ 33.00 31.00 @32.00 30.00 @32.00 
Canner-cutter ...... .++ 30.00@32.00 30.00 @ 31.00 29.00 @ 32.00 
Bull, util. & com’. 37.00 @ 39.00 37.00 @ 38.00 37.00 @39.00 





FRESH CALF: VEAL 
Choice, 200 Ibs./dn. .... 46.00@49.00 None quoted 45.00 @ 49.00 
Good, 200 Ibs./dn. ....... 44.00 @ 46.00 44.00 @ 46.00 44.00 @ 47.00 


LAMB (Carcass): 


Prime, 45-55 Ibs. ........ 39.00 @ 40.00 38.00 @ 39.00 36.00 @38.00 
Prime, 55-65 Ibs. ........ 38.00 @ 39.00 37.00 @ 38.00 36.00 @ 38.00 
Choice, 45-55 lbs. ....... 39.00 @ 40.00 38.00 @ 39.00 36.00 @ 38.00 
Choice, 45-55 lbs. ....... 38.00 @ 39.00 37.00 @ 38.00 36.00 @ 38.00 
Good, all wts. .......... 35.00 @ 38.00 36.00 @ 37.00 32.00 @ 36.00 


FRESH PORK: (Carcass) (Packer style) (@acker style) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted None quoted 31.50 @ 32.50 






LOINS: 
ot SO PEE ee 50.00 @55.00 53.00 @55.00 50.00 @53.00 
ED-E6 BRS. occ ceccacccsee 50.00 @ 53.00 52.00 @ 54.00 50.00 @53.00 
PICNICS: 
OB FR: - cnc c vices ctves 32.00 @ 37.00 34.00 @ 38.00 31.00@35.00 
HAMS: 
US-16 IDS. ..cccccsccccves 46.00 @ 53.00 49.00 @52.00 47.50@50.00 
ES” ens avhaonveas? 46.00 @ 50.00 47.00 @ 49.00 46.00 @ 49.00 
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NEW YORK 
Sept. 6, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: (cl., Ib.) (Lel., Ib.) 
Hinds, 6/700 ........ 4914 @57 Vouk Droste. @/ Is. 4 <stiee 100 
Hinds., 7/800 ........ 4914 @57 12-0z./up «135 
Rounds, cut across Beef livers, selected 30 
ANKE OLE: shes puis oe 48 @53 Beef kidneys ................, 30 
Rds., dia. bone, f.0, 49 @54 Oxtails, %4-Ib., frozen ......... 18 
Short loins, untrim. ..67 @82 
Short loins, trim. ....94 @128 VEAL SKIN-OFF 
ea ree 15 @19 (Carcass prices, lel., 1b.) 
MO roca eis So. Ss 54 @60 Prime, 90/120 ........ 57 @61 
Arm chucks ..........- 34 @37 Prime, 120/150 ....... 56 @59 
BER, sisi casts 27 @35 Choice, 90/120 ........., 51 @54 
ES 15 @19 per nn face A 50 @53 
Choice calf, all wts. ..42 @45 
Choice steer: Good, 60/90 ........600% 46 
Carcass, 6/700 ....... 4014 @411%4 Good, 90/120 sooenseade 
Carcass, 7/800 ....... 4014 @4114 Good, 120/150 ......... 
Carcass, 8/900 ....... 40 @41 Good calf, all wts. . 
Hinds., 6/700... 2.00.06 49 @54 
Hinds., 7/800 ........ 48 @53 CARCASS LAMB 
oy = across, ‘ . Act. Ib.) 
a eer 7 @52 , 
Rds., dia. bone, f.0. .48 @53 prime, 307% : a 
. > xd 
Short loins, untrim. ..57 @66 Prime, 55/65 38 @43 
Short loins, trim. ..77 @97 Choice, 30/45 39 @44 
Flanks ............... 15 @19 Choice, 45/55 .. 38 @43 
SR ice aa 48 @54 Choice, 55/65 .. ..38 @43 
Arm chucks 3312 @36 Goan BOIS i..cccnccur 37 @42 
Briskets . - 261% @34 Good, 45/55 ............ 36 @41 
PO. ec iocehcaaevee’ 14% @19 Geet, SOlGN asi. s.cece 34 @38 
Good steer: (Carlots, Ib.) 
Carcass, 5/600 ........ 3914 @41 Choice, 30/45 .......... 37 @41 
Carcass, 6/700 ........ 391% @401%4 Choice, 45/55 .........- 36 @41 
— Saas Citoeee 48 @52 Choice, 55/65 .......... 35 @40 
Oe eee 48 @52 
Rounds, cut across CARCASS BEEF 
Se eer 4614 @50 (Carlots, ~ 
Rds., dia. bone, f.o. .4714%2@51 Steer, choice, 6/700 ....38 @40 
Short loins, untrim. ..54 @58 Steer, choice, 7/800 ....38 @40 
Short loins, trim. -63 @70 Steer, choice, 8/900 ....37 @39 
EET: 15 @19 Steer, good, 6/700 ....374%4@39 
jE As Pee 47 @52 Steer, good, 7/800 ....364%@38 
Arm chucks .......... 33 @36 Steer, good, 8/900 ....35 @37 





PHILA. FRESH MEATS 


Sept. 5, 1961 

PRIME STEER: 
Carcass, 5/700 ....... 
Carcass, 7/900 ...... 


-42 


Rounds, flank off ....51 


dcl., Ib.) 
% @44 


-414% @43% 
@55 


Loins, full, untr. --54 @58 
Ribs, 7-bone ........ 57 @60 
Armchux, 5-bone ....34 @36 
Briskets, 5-bone ..... 24 @26 
CHOICE STEER: 
Carcass, 5/700 ....... 41144 @43 
Carcass, 7/900 ...... 401% @ 4214 
Rounds, flank off ...50 @52 
Loins, full, untr. ....50 @52 
Loins, full, trim. ....66 @69 
Ribs, TF-bome 22.0200. 54 @58 
Armchux, 5-bone ..... 34 @36 
Briskets, 5-bone ..... 24 @26 


GOOD STEER: 


Carcass, 5/700 ....... 


Carcass, 7/900 ..... 


Rounds, flank off ... 


Loins, full, untr. 
Loins, full, trim. .. 
Ribs, 7-bone ....... 
Armchux, 5-bone ... 
Briskets, 5-bone ... 
COW CARCASS: 
Comm’1., 350/700 ... 
Utility, 350/700 ... 


4014 @ _* 
0 


@4 


48 @ 31 


--48 @51 


11164 @66 
50 @54 


..34 @35 
--24 @26 


3214 @34 
3214 @34 


Can-cut, 350/700 ....32 @33% 
VEAL CARC.: Choice Good 
60/90 Ibs. ........m.q. 45 @47 
he ee 47@50 45@47 
120/150 Ibs. ...... 47@50 45@47 
LAMB CARC.: Pr. & Ch. Good 
pL ees 41@43 37@39 
45/55 Ibs. ........ 40@42 37@40 


55/65 lbs. ........39@41 36@39 


CHGO. PORK SAUSAGE 
MATERIALS——FRESH 


Pork trimmings: 


40% lean, barrels .... 
50% lean, barrels .... 
80% lean, barrels .... 
95% lean, barrels .... 


Pork head meat ...... 


Pork cheek meat 


trimmed barrels .... 


Pork cheek meat, 
untrimmed ....... . 


THE NATIONAL PROVISIONER, SEPTEMB 


(Job los) 
23 
2412 
3614 
45 
30 
32 


30 


Phila., N. Y. Fresh Pork 





PHILADELPHIA: (el., Ib.) 
Loins, 8/12 .......++. 50 @52 
Loins, 12/16 . ...49 @50 
Boston butts, 4/ eae 36 @38 





Spareribs, 3 Ib./dn ...47 @50 
Hams, sknd., 10/12 ...41 @43 
Hams, sknd., 12/14 ...41 @43 
Picnics, s.s., 4/6 ....27 @29 
Picnics, s.s., 6/8 ....27 @29 





Bellies, 10/14 ........ 36 @37 
NEW YORK: (icl., Ib.) 

Loins, 8/12 

Loins, 12/16 , 

Boston butts, 4/8 ..... 35 @4l 

Hams, sknd., 12/16 ...42 @49 

Spareribs, 3 lb./dn ...47 @33 


PHILA. CARLOT MEATS 


Sept. 5, 1961 


Steer, choice, 6/700 ....40% 
Steer, choice, 7/800 ....40 
Steer, choice, 8/900 ....39 
Steer, good, 6/800 ....- 3814 
Steer, standard .....+-> 
Cow, com’l., 500/up ....31 
Cow, com’l., 7/800 «++ -40 
Cow, com’l., 8/900 ....39 


Cow, can.-cut, 350/up — 


Bull, can.-com’l., ..--- 
Veal, choice, 90/150 .. 45% 
Veal, good, 60/150 won ae 
Veal, stand. ....--+-::- 39 
Lamb, ch. & pr., 35/55 40 
Pork, U.S. No. 1-2: 

135/155 carcasses 2 os 28% 

155/175 carcasses ....28% 


CHGO. FRESH PORK 
PORK PRODUCTS 


Sept. 5, 1961 
Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .-. 
Picnics, 4/6 lbs. ..--+++ 
Picnics, 6/8 lbs. ..---- 
Pork loins, boneless ..- 
Shoulders, 16/dn ..---- 

(Job lots, Ib.) 
Pork livers ...--+++::** 
Tenderloins, fresh, ~~ 
Neck bones, bbls. .-- 
Feet, s.c. bbls. «--+++- 


@4t 
@40% 


@40% 


@x 
@29 


AND 





Sept 









Pork 


lel., Ib.) 
@32 


a0ote 








PORK AND LARD ... Chicago and outside 





OT 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 6, 1961) 
SKINNED HAMS 

F.A. or fresh 
& 10/1 









PICNICS 
FF.A. or fresh Frozen 
See MS awe: 2414 
3% |. [rare 2314 
Brod ....---e- G/TD 0. seine 231on 
ae 0 2314n 
2m ......f.f.a. 8/up 2s in ....22n 
| eee fresh 8/up 2s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 


47@47%4.. Loins, 12/dn ..4514 @46 


46%@47.. Loins, 12/16 

| ae Loins, 16/20 

Birssives Loins, 20/up .. 
Rigsexees Butts, 4/8 ...ccccocs 
} er Butts, 8/12 

Bisivese. Butts, 8/up 





aasked, b-bid, n-nominal 





BELLIES 

F.F.A. or fresh Frozen 
RT PO) i vscews 3444n 
SRNR ec deascces 3) rere 3414 
SOUR cenccesccs p p> CEE 3614 
GR cesdoccias BIDS viiicigc eee 36144 
MES arsica-n a aaea yD, SRY 3614 
oe eee sp ee 36 

GOOE.  nigeccccen TO/EE cccsscae 3612 
D.S. BRANDED BELLIES (CURED) 
Me 5 sake sewed oe Ae 2714b 
a See NON aslo ces 27%eb 
G.A., frozen, fresh D.S. Clear 
Shey ary WE Fecccccus 27n 
2634 25/30 . 27n 
on). See 35/40 ....... 214%n 
BRE osecccced MOLE ose cesecee 9 

FAT BACKS 
Frozen or fresh ‘ured 
MED Seaside s nec e Ce iinwteted 1ln 
Oe Siccbacenecc DID soccscice 11% 
Be seuss ad soe MEE vibe niis dives 12 
BE oy vececwass tip) Sr 12% 
A eee a ae 12% 
rrr y pat Seer 13% 
yr eee : tree 13% 
ee ere Be ocltos out 14% 
OTHER CELLAR CUTS 

Frozen or fresh Cured 
Oo, Se Sq. Jowls, boxed ...n.q. 


jeurtews Jowl Butts, loose .1744n 


17 
17\on..... Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 


FRIDAY, SEPT. 1, 1961 


Open High Low Close 
Sept. 8.70 8.87 8.70 8.85b 
Oct. 9.00 9.10 8.95 9.05a 
Nov. 9.15 9.27 9.15 9.25b 
Dec. 10.25 10.25 10.20 10.20a 
, ee or eee 10.25n 
Mar. See 10.40n 


Sales: 6,200,000 Ibs. 

Open interest at close, Thurs., 
Aug. 31: Sept., 153; Oct., 215; Nov., 
7 ge 212; Jan., 19, and Mar., 

ots. 


MONDAY, SEPT. 4, 1961 


Labor Day 
No trading in lard futures. 


TUESDAY, SEPT. 5, 1961 


Sept. 8.90 8.95 8.85 8.85 
Oct. 9.10 9.15 9.02 9.02b 
Nov. 9.30 9.30 9.17 9.20 
Dec. 10.22 10.25 10.15 10.15 
Jan es cae -e- 10.25n 
Mar. 10.45 10.45 10.42 10.42a 


Sales: 2,480,000 Ibs. 
Open interest at close, Fri 
Sept. 1: Sept., 99; Oct., 224; Nov., 


237; Dec., 218; 
13 lots. Jan., 19, and Mar., 


PP gaa SEPT. 6, 1961 

t. 887 8.92 8.85 8.87 

bn 9.02 9.07 9.00 
Ov. 9.17 9.25 9.15 9.20 


jr 10.27. 10.27 10.05 10.07 
\. eae wen «++ 10.20; 
Mar. 10.40 10.40 10.35 10.35a 


Sales: 1,800,000 Ibs. 
Open interest at close, Thurs 
Sept. 5: Sept., 43; Oct., 230! Nov. 


233; Dee., 221: 
14 lots, 1; Jan., 19, and Mar., 


THURSDAY, SEPT. 7, 19 
OM 900 Gab 00s 


» 9.00 9.15 8.97 9.10a 
Hoo 9.20 9.32 9.20 9.30a 
Fog 10.05 10.17 10.05 10.10b 
on 10.15 10.15 10.15 10.15 

rT. 10.30 10.35 10.30 10.30a 


Sales: 2,400,000 Ibs. 
Open interest at close 
» Wed., 
Fo al Sept., 41; Oct., 238; Nov., 
3 +» 219; Jan., 19, and Mar., 





15 lots, 
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CHICAGO LARD STOCKS 

Stocks of dummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Sept. 1, Sept. 2, 
1961 1960 
P.S. lard (a) 7,559,549 6,904,901 
P.S. lard (b) ebeece. “. eaehes 
Dry rendered 
lard (a) 8,280,747 2,472,033 
Dry rendered 
a Eee Sa ee 


TOTAL LARD 15,840,296 9,376,934 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1961. 


SLICED BACON 
PRODUCTION 
Production of sliced ba- 
con for the week ended 
August 19 amounted to 
19,377,860 lIbs., the U.S. 
Department of Agriculture 
has reported. Volume for 
the same week last year 
amounted to 21,779,000 Ibs., 

USDA added. 


PET FOOD 
PRODUCTION 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 5,557,323 Ibs. in the 
week ended August 19, the 
U.S. Department of Agri- 
culture has reported. 
Volume for the same peri- 
od last year amounted to 
6,285,047 Ibs. 





PRICE SHIFTS FAVOR HEAVY HOGS THIS WEEK 


(Chicago costs, credits and realizations for Tuesday) 
Markups in fat cuts, offsetting slight downward ad- 
justments in lean cuts and higher costs of live hogs, 
helped bring about another small narrowing of minus 
cut-out margins this week. Price shifts on pork prod- 
ucts from the heavier hogs and the lower live costs on 
the heaviest accounted for substantial reductions in 


those margins. 








Value Value Value 
—180-220 lbs.— —220-240 Ibs.— 240-270 lbs.— 
‘per per ewt. per per ewt. per per cwt. 
cewt. fin. cwt. fin. cewt. fin. 

alive yield alive yield alive yield 

DN GUN os c.cks calc oes $11.83 $17.37 $11.37 $16.35 $10.65 $15.20 

Fat cuts, lard ........ 5.59 8.12 5.62 8.12 5.47 7.71 

Ribs, trimms., etc. ..... 2.31 3.34 2.04 2.93 1.86 2.65 
Cost of hogs .......... 18.42 18.55 18.25 
Condemnation loss ... .09 .09 .09 
Handling, overhead .... 2.80 2.55 2.30 

TOTAL COGP .....6.... 21.31 31.11 21.19 30.49 20.64 29.27 

TOTAL VALUE ...... 19.73 28.83 19.03 27.40 17.98 25.56 

Cutting margin ..... —1.58 —2.28 -—2.16 —3.09 —2.66 -—3.71 

Margin last week ....—1.61 —2.36 -—2.36 -—3.41 -—2.96 -—4.13 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Sept. 5 Sept. 5 Sept. 5 

1-Ib. cartonS .......ccccces 16.00@19.25 16.50@ 19.00 14.00 @ 21.00 

50-lb. cartons & cans ...... 15.50 @ 18.00 16.00 @ 18.00 None quoted 

Tierces ...... evsesse eeeeess 14.75@17.00 15.00@17.00 None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Sept. 6, 1961 
Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago ..... 12.25 
Kettle rendered, 50-Ib. tins, 


f.o.b. Chicago ........+-. 14.25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 13.75 
Lard flakes ...cccccccccecs 13.50 


Standard shortening, 

North & South, delivered 20.50 
Hydr ted shorteni 

N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 





P.S.or Dry Ref.in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(@d. Trd.) Trd.) Mkt.) 

Sept. 1... 8.85n 9.12 11.62n 
Sept. 4 .. Holiday, rio trading 

Sept. 5 .. 8.85n 9.12 11.62n 

Sept. 7 .. 8.87n 9.25 11.75n 

Sept. 6 .. 8.90n 9.37 11.87n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
f-nominal, a-asked, b-bid 
HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Sept. 2, 1961, was 16.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.1 ratio for the pre- 
ceding week, and 13.0 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.108, $1.132 and 
$1.183 per bu. during the 
three periods, respectively. 





VEGETABLE OILS 


Wednesday, Sept. 6, 1961 
Crude cottonseed oil, f.o.b. 


WE  aedcctcaadia 13% 

GOGRIING oe cccccves 13%n 

, re ir pea 13%a 
Corn oil in tanks, 

Ca BS si ccsdcs 18 
Soybean oil, 

f.o.b. Decatur ...... 10% 
Peanut oil, 

SM Tg ovstsncas 17n 
Coconut oil, f.o.b. 

Pacific Coast ....... 114b@11%a 
Cottonseed foots: 

Midwest, West Coast 1% 

pe err caes 1% 
Soybean foots: 

pe rrrrrr eT 1% 

OLEOMARGARINE 


Wednesday, Sept. 6, 1961 
White dom. veg., solids 


30-Ib. cartons ....... 25% 
Yellow quarters, 

30-lb. cartons ...... 27% 
Milk churned pastry, 

750-Ib. lots, 30’s ..... 24% 
Water churned pastry, 

750-Ib. lots, 30’s ..... 2314 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

WOE cncudeesSaecns 11% 
Extra oleo oil (drums) 16%4 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Sept. 1—Sept., 14.94-15.00; Oct., 
14.03; Dec., 13.83; Mar., 14.02; May, 
14.05, and July, 14.05b-06a. 

Sept. 4—Labor Day, no trading 
in cottonseed oii futures. 

Sept. 5—Sept., 14.92; Oct., 13.90b- 
94a; Dec., 13.70; Mar., 13.87; May, 
13.90, and July, 13.88b-93a. 

Sept. 6—Sept., 14.82; Oct., 13.84; 
Dec., 13.65; Mar., 13.80-79; May, 
13.83b-84a, and July, 13.82b-85a. 

Sept. 7—Sept., 14.70; Oct., 13.80- 
79; Dec., 13.59b-6la; Mar., 13.72; 
May, 13.76b-77a, and July, 13.74b- 
79a. 


b-bid, a-asked. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 6, 1961 


BLOOD 
Unground, per unit of 
ammonia, bulk 6.25n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


SND Ack artGib« «16a Gini exulaaie's 7.50n 
SNE shai 6 a a\niein/a aoa oats ka op 7.00n 
RUPEINDINS: ©) s-boais/clninreiels Gateauicly'e 6.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged 90.00@ 95.00 


50% meat, bone scraps, bulk .. 87.50@ 90.00 
60% digester tankage, bagged .. 92.50@ 97.50 
60% digester tankage, bulk .... 90.00@ 92.50 


80% blood meal, bagged ....... 130.00 @ 132.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) ......... 97.50 
60% steamed bone meal, bagged 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *6.00 
Hoof meal, per unit ammonia .. 76.50 
DRY RENDERED TANKAGE 
Low test, per unit protein ..... 1.65n 
Medium test, per unit prot. ... 1.55n 
High test, per unit prot. ...... 1.50n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 6.50 
Jaws, feet (non gel.) ton ...... 6.00 

PS SL, “asec ckcnsenene 5.50@ 9.50 
Pigskins (gelatin), lb. (cl) ..... 64%@ 7 
Pigskins, smoked, edible (cl) ... 174%en 

ANIMAL HAIR 
Winter coil-dried, 
caf. mideast, ton .......... .00@ 80. 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 1%@ 2% 
Summer processed (Apr.-Oct.) 
es. Ge bak esau sicee una Sones 6@ 7 


*Del. midwest tdel. mideast, n-nom., a-asked 





TALLOWS and GREASES 


Wednesday, Sept. 6, 1961 











In an exceptionally light volume of 
sales late last week, the inedible tal- 
low and grease market retained its 
steady to firm undertone. Users were 
reported as being more selective as 
to the quality of the stock they would 
buy. Choice white grease, all hog, 
on Thursday sold at 8¢, c.af. Chi- 
cago, and Chicago basis, with several 
tanks involved. Bleachable fancy tal- 
low traded at 5% @6¢, c.a.f. Chicago. 

On Friday, a few more tanks of 
choice white grease, all hog, sold at 
8¢, Chicago basis. A tank of house 
grease changed hands at 434¢, c.a.f. 
Chicago. Bleachable fancy tallow was 
sought at 6@6%%4¢, c.a.f. New York, 
and the top price was for high titre 
stock. A few more tanks of special 
tallow sold at 514¢, and yellow grease 
at 5¢, all c.a.f. Chicago. 

Bleachable fancy tallow met buy- 
ing inquiry at 5%@6¢, delivered New 
Orleans. In fair trading, edible tallow 
sold at 83¢¢, c.a.f. Chicago, and Chi- 
cago basis; the later asking price was 


812¢. Inquiry was also in the market 
for edible tallow at 77%@8¢, fob, 
River, and the top price being for 
material out of low freight points, 
General asking prices at the various 
points were from 8@8%¢. 

The market on Tuesday of the new 
week was more of a post-holiday na- 
ture. The best price obtainable on 
bleachable fancy tallow was Stk¢, 
c.a.f. New Orleans, and the product 
was out of the South. Special tallow 
sold at 5%¢, and No. 1 tallow at 5¢, 
c.a.f. Chicago. Bleachable fancy tal- 
low was bid at 6@6'%¢, c.af. East, 
and the price depended on the quali- 
ty of stock. Some bleachable fancy 
tallow moved at 5%¢, caf. New 
Orleans, and the product was out of 
the South. Special tallow sold at 
5%¢, and No. 1 tallow at 5¢, caf. 
Chicago. 

Inedible fat prices remained un- 
changed at midweek, but the edible 
tallow market advanced 4¢, the lat- 
ter category following the firmness 
in loose lard. More bleachable fancy 
tallow traded at 5%¢, and special 
tallow at 5%4¢, c.af. Chicago. Some 
good production yellow grease sold 





purchasing 


decisions with the 


PURCHASING GUIDE © 


the “YELLOW PAGES” of the 


information in the catalog section. 


Other features: trade name identification; meat industry charts, 
statistics, regulations; government offices, trade associations; 
lists of service organizations—truckers, order buyers, 


engineers, etc. 


For all your informational needs, use 


“7ée PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 


When you look for any item, see the full list of suppliers 
in the GUIDE classified section—the subject index, Page 2 in 
the ‘Yellow Pages"’, leads you instantly to the product 

heads. Then check the BOLD FACE listings for product 
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at 5¢, also c.a.f. Chicago. Edible tal- 
low sold at 7%4¢, f.o.b. Denver, 8¢, 
fob. River, and at 8%2¢, delivered 
Chicago; trade volume was con- 
sidered as fair to good. Choice white 

ase, all hog, sold at 8%¢, Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¢, f.o.b. River, 
and 8%4¢, Chicago basis; original 
fancy tallow, 6%¢; bleachable fancy 
tallow, 5%¢; prime tallow, 5%2¢; 
special tallow, 514¢, No. 1 tallow, 5¢, 
and No. 2 tallow, 442¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
$14¢, B-white grease, 54%4¢; yellow 
grease, 5¢, and house grease, 434¢. 

The above Wednesday price quo- 
tations on tallow and grease are not 
final, but subject to change during 
late trading rounds. 


EASTERN BY-PRODUCTS 
New York, Sept. 6, 1961 

Dried blood was quoted today at 
$5.75 per unit of ammonia. Wet ren- 
dered tankage was listed at $6 per 
unit of ammonia and dry rendered 
tankage was priced at $1.40 per pro- 
tein unit. 

EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 373,815,000 Ibs. in July. Of this 
volume, 166,467,000 lbs., or 44.5 per 
cent, were shortening and 117,995,- 
000 Ibs., or 31.6 per cent, were salad 
or cooking oils. Shipments of oleo- 
margarine oils and/or fats totaled 
89,353,000 Ibs., or 23.9 per cent of the 
total Shipments in July, 1960, 
amounted to 382,131,000 Ibs. 





CHICAGO HIDES 


Wednesday, Sept. 6, 1961 











BIG PACKER HIDES: The big 
packer market was mixed last week 
and closed on a steady note. Heavy 
native steers sold earlier in the week 
at 16%¢, River, and at 17¢, low 
freight points, with later offerings 
held %¢ higher. Late in the week, 
a big producer reportedly moved a 
couple of cars at picked points, at 
17¢. Light native steers sold 1¢ low- 
er at 20¢, including some ex-lights 
at 2142¢. One car of ex-lights sold at 
234¢. Butt-branded steers sold early 
at 15¢, followed by several thousand 
more at 1544¢. Heavy Texas steers 
sold at 1444¢, with about 900 more 
later at 15¢. Colorado steers moved 
early in the week at 13¢, and about 
10,000 sold later at 134%4¢. Sales of 
Cows were moderate, with heavy na- 
tives steady at 1714¢, River, and at 
18¢, low freight points. There was a 
g00d movement of Northern branded 
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cows at 16¢, steady. Early sales of 
light Northern natives were at 1944¢, 
steady. Several thousand Rivers sold 
at 2144¢, also steady. Later, about 
4,500 Omaha’s sold at 22¢, 1,500 St. 
Joseph’s moved at 22144¢, and some 
Kansas City’s brought 23¢, apparent- 
ly for export. 

The market was slow on Tuesday, 
with most selections reported avail- 
able at steady prices. At midweek, 
only scattered trading was reported 
up to a late hour, with the feature 
being a %¢ advance in Colorado 
steers. Several packers sold the 
selection at 14¢, and some Northern 
native steers sold at 1744¢, Austin. 
Several packers sold River heavy na- 
tive steers at 17¢, or %2¢ over last 
volume trading. 

SMALL PACKER AND COUN- 
TRY HIDES: With some sellers ex- 
pressing higher ideas this week, the 
Midwestern small packer market was 
not overly active as much resistance 
was evident on the buying side. 
However, Midwestern 60/62-Ib. av- 
erage allweights were nominally 
carried at 1544@16%4¢ at midweek, 
while 50/52’s were reported avail- 
able at 18@1814¢ asked for medium 
grades. Some 50/52-Ib. locker-butch- 
ers reportedly sold at 16¢, f.o.b. aver- 
age freight point, with the general 
market quoted at 16@1614¢. Straight 
cars of 50/52-lb. renderers were be- 
ing offered at 15¢, but the market 
was pegged at 1444@15¢ at midweek. 
No. 3’s of 50/52-Ib. average were of- 
fered at 12¢. Offerings of choice, 
Northern trimmed horsehides were 
tight and listed 7.00@7.50 at mid- 
week. Ordinary lots were quoted at 
5.00@5.50, f.o.b. shipping points. 

CALFSKINS AND KIPSKINS: 
The big packer calf and kip market 
was inactive again, with last sales of 
heavy and light calf at 65¢. Offerings 
were tight and sellers were reported- 
ly holding out for 70¢. River kips 
and overweights were also slow this 
week, with last sales at 55¢ and 46¢, 
respectively. Some Southeastern kips 
and overweights sold late last week 
at 54¢ and 45¢, respectively, con- 
sidered steady. Regular slunks last 
moved at 1.80, with 2.00 asked this 
week. Small packer allweight calf 
was firm at 47@50¢, production and 
sizes of lots considered. The all- 
weight kip market was considered 
firm at 41@42¢, and some cooler kips 
were held at 49@50¢ in the South- 
west. Country allweight calf report- 
edly moved at 32@34¢, as to lots in- 
volved. Country kips were about 
steady at 26@28¢. 

SHEEPSKINS: Trading in shear- 
lings was light the past week, with 
supplies still limited and demand 
only fair. Some trading in Northern 


River No. 1’s was reported at 80@ 
1.00, points and quality considered, 
while No. 2’s moved lightly at .50@ 
.60. Southwestern product was also 
scarce, with No. 1’s still quoted at 
1.40@1.50, and No. 2’s moved mostly 
at .60. Some No. 2’s were reported 
being held up to .75, however. A few 
fall clips were available, with prices 
more or less nominal at 1.65@1.85; 
the outside price was for Southwest- 
ern production. Midwestern lamb 
pelts reportedly sold at 2.25, for 
September production. Some Texas 
lambs were reported at 1.85@2.00, to 
tanners. Full wool dry pelts were 
firmly held at .20, f.o.b. shipping 
points. Pickled skins were reportedly 
firmer, with lambs at 11.00 and sheep 
at 13.00, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Sept. 6, 1961 1960 
Let. native steers ... 20n 17%4n 


Hvy. nat. steers ....17 @17% 14% 
Ex. Igt. nat. steers ..214%@23%n 19 @20 


Butt-brand. steers .. 1544n 12 
Colorado steers ..... 14 10% 
Hvy. Texas steers ... 15n lin 
Light Texas steers .. 18n 154%n 
Ex. lgt. Texas steers 1942n 17n 
Heavy native cows ..17%2@18 15 @15%n 
Light nat. cows ....1742@22n 16 @17 
Branded cows ...... 16 @17 124% @13%n 
Native bulls ........ 134%n 104%@l1in 
Branded bulls ....... 124%n 914 @10n 
Calfskins: 

Northerns, 10/15 Ibs. 65n 524%n 

10 Ibs./down ...... 65n 50n 
Kips, Northern native, 

pi eee 55n 39%on 

SMALL PACKER HIDES 

STEERS AND COWS: 
60/62-Ib. avg. ....... 154%@16%4n 11%@12n 
50/52-lb. avg. ....... 18 @18%n 14 @14%n 


SMALL PACKER SKINS 
Calfskins, all wts. ..47 @50n 
Kipskins, all wts. ..41 @42n 


SHEEPSKINS 


38 @40n 
29 @30n 


pncaetenenas .80@ 1.00 1.00@ 1.25 
a Se eee 50@ .60 -75@ 1.00 
Do ey ere -20 -21n 
Horsehides, untrim. 8.00@ 8.25n 8.25 
Horsehides, trim. ... 7.00@ 7.50n 8.00@ 8.25 
n-nominal 
N. Y. HIDE FUTURES 
Friday, Sept. 1, 1961 
Open High Low Close 
Oct. ... 18.33 18.33 18.30 18.30 
Jan. ... 17.60b 17.75 17.67 17.69b- .80a 
Apr. ... 17.35b wails “nae 17.46b- .60a 
July ... 17.20b 17.27b- .40a 
Oct. ... 17.01b 17.10b- .30a 
Sales: 12 lots. 
Monday, Sept. 4, 1961 
LABOR DAY 
No trading in hide futures 
Tuesday, Sept. 5, 1961 
Oct. ... 18.30b 18.40 18.35 18.32b- .35a 
Jan. ... 17.70b 17.80 17.75 17.75b- .80a 
Apr. ... 17.45b nate amine 17.45b- .58a 
July ... 17.25b 17.40 17.40 17.35b- .45a 
Oct. ... 17.15b = 17.30 17.30 17.22b- .32a 
Sales: 16 lots. | 
Wednesday, Sept. 6, 1961 
Oct. ... 18.25b 18.50 18.40 18.48 
Jan. ... 17.75b 17.94 17.86 17.94 
Apr. ... 17.38 17.64 17.38 17.63 
July ... 17.20b 17.45 17.45 17.40b- .55a 
Oct. ... 17.00b eRe 17.20b- 50a 
Sales: 56 lots. 
Thursday, Sept. 7, 1961 
Oct. ... 18.40 18.60 18.35 18.63b- .65a 
Jan. ... 17.78 18.05 17.75 18.02 
Apr. ... 17.49b = 17.82 17.65 17.77b- .80a 
July ... 17.20b eave oie 17.55b- .65a 
Oct. ... 17.00b eens th oe 17.35b- .55a 


Sales: 35 lots. 





Announce Plans For Building of Livestock 
Auction Mart In N. Houston Industries Area 

Plans for construction of a modern and complete live- 
stock auction facility in the North Houston Industries 
area six miles north of the Houston city limits has been 
announced by the north Houston Livestock Auction 
Company. To cost about $600,000, the facility will be 
owned and operated by the North Houston Livestock 
Auction Company. 

The facilities will consist of a central sales or auction 
building comprising 16,500 sq. ft. of area. This section 
will include an air conditioned sales arena capable of 
seating more than 500 persons. Also included in this sec- 
tion will be a restaurant and steak house capable of 
seating more than 100 people at a time. 

The cattle barn, covering nearly 50,000 sq. ft., will 
have a capacity of 2,500 head of cattle. In addition, there 
will be automatic gates providing for fast movement of 
cattle from one pen to another and there will be specially 
designed loading and unloading facilities to expedite the 
movement of cattle into and out of the facility. 

Loading facilities will include separate areas for pick- 
up trucks and small trailers and to further simplify the 
process of loading and unloading, trucks and trailers will 
not have to back up to effect either operation. Conveni- 
ent, paved parking areas are being provided for automo- 
biles, trucks, and trailers. 

“When we go into full operation in the spring of 1962, 
we will hold auctions twice weekly, on Mondays and 
Thursdays, and we expect to draw business from 
throughout the entire Gulf Coast area,” Irvin Kaplan, 
president, pointed out. 


Britain Relaxes Rules On Cattle Shipments 

Regulations requiring detailed records of cattle move- 
ments has been relaxed in Great Britain, the Ministry of 
Agriculture Fisheries and Food, has announced. Since 
August 9, only a simple record of the number of stock 
moving to packing plants and to markets has been re- 
quired. Previous to August 9, any cattle movement had 
to be recorded, with the details covering breed, age, sex 
and earmarks. Formerly, the detailed records were nec- 
essary so as to enable officials to trace any infected 
animals to their point of origin. 


LIVESTOCK RECEIPTS AT 54 MARKETS 
A summary of livestock receipts at 54 public markets, 
July 1961 and 1960, as reported by the USDA: 











CATTLE CALVES 

Salable Total Local Salable Total Local 

receipts receipts slaughter receipts receipts slaughter 

July 1961 .. 1,235,493 1,598,206 765,826 141,200 174,473 66,674 

July 1960 .. 1,201,682 1,399,521 724,129 162,126 199,535 80,540 

7mo. 1961 . 8,689,014 9,984,267 5,210,922 1,062.426 1,291,221 509,135 

7mo. 1960 . 8,963,583 10,284,489 5,202,958 1,204,210 1,453,273 599,203 
5-yr. av. July 

1956-60) .. 1,461,896 1,696,885 922,209 226,636 297,904 141,879 

HOGS. ———SHEEP—————_- 

July 1961 .. 1,478,702 2,055,615 1,304,425 548,019 859,540 466,591 

July 1960 .. 1,521,282 2,061,464 1,357,260 510,235 875,423 442,464 

7mo. 1961 .12,262,966 16,585,656 10,996,235 4,060,752 6,644,508 3,762,866 

7mo. 1960 .13,709,789 18,469,521 12,558,735 3,773,395 6,504,101 3,384,423 
5-yr. av. July 

1956-60) .. 1,714,607 2,331,829 1,570,535 608,577 988,721 492,747 


TRUCKED-IN LIVESTOCK AT 54 MARKETS 
Trucked-in receipts of livestock at 54 markets, June, 
1961-60 were reported by the USDA, as follows: 


Number of head Per cent of total 


July July July July 
1961 1960 1961 1960 
Cee hucoescccavenn 1,325,084 1,302,010 94.8 93.0 
SS vadvtsbactedes 163,112 181,841 93.5 91.1 
back eeeesaneaae 1,883,684 1,876,635 91.6 91.0 
SE | evadssvneb seks 627,377 581,580 73.0 66.4 









LIVESTOCK MARKETS ...Weekly Review 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Sept. 5, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 









































N.S. Yds Chicago Sioux City 
BARROWS & GILTS: 
U.S. No. 1 
180-200 $17.50-18.25 
200-220 18.25-18.50 
220-240 18.35-18.50 
U.S. No. 2 
180-200 17.50-18.25 
200-220 18.25-18.50 
220-240 18.35-18.50 
240-270 ..... 18.00-18.50 
U.S. No. 3: 
200-220 =... .$18.00-18.40 
220-240 =.... 18.15-18.40 $18.25-18.50 
240-270 =.... 18.00-18.40 18.00-18.25 
270-300 .... 
U.S. No. 1-2: 
180-200 .... 18.25-18.65 18.00-18.50 17.50-18.25 
200-220 .... 18.50-18.75 18.75-18.85 18.25-18.50 
220-240 = .... 18.50-18.75 18.50-18.85 18.00-18.50 
U.S. No. 2-3: 
200-220 .... 18.25-18.50 18.25-18.60 17.75-18.25 
220-240 -.- 18.25-18.50 18.25-18.60 18.00-18.25 
240-270 . 18.00-18.50 18.25-18.50 17.75-18.25 
270-300 ..... 
U.S. No. 1-2-3: 
180-200 .... 18.00-18.50 18.00-18.50 17.50-18.25 
200-220 18.35-18.60 18.50-18.75 18.00-18.35 
220-240 18.35-18.60 18.35-18.75 18.25-18.35 
240-270 18.15-18.60 18.25-18.50 17.75-18.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 =.... 17.00-17.25 17.50 
270-330 ... 16.50-17.50 ———— 16.50-17.50 
330-400 . 15.25-17.25 15.50-17.50 15.50-16.50 
400-550 - 13.50-15.50 14.25-15.75 14.50-15.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 24.50-25.50 24.50-25.25 
1100-1300 ... 24.00-25.75 24.25-25.25 
1300-1500 ... 23.00-25.75 23.25-24.75 
Choice: 
700-900 ..... 24.00-25.25 23.75-24.75 23.50-24.50 
900-1100 .... 24.00-25.00 23.75-24.75 23.25-24.50 
1100-1300 ... 23.25-24.75 23.00-24.50 23.00-24.50 
1300-1500 - 23.00-24.25 22.25-24.00 22.50-24.25 
Good: 
700-900 ..... 23.00-24.00 22.75-24.00 22.00-23.25 
900-1100 .+ 22.75-24.00 22.75-24.00 21.75-23.25 
1100-1300 . 22.25-23.75 22.25-23.75 21.25-23.25 
Standard, 
all wts. .. 20.50-23.00 21.00-22.75 19.50-21.75 
Utility, 
all wts. .. 18.75-21.00 20.00-21.00 18.50-19.50 
HEIFERS: 
Prime: 
900-1100 23.75-24.25 
Choice: 
700-900 ... 23.00-24.00 22.75-24.00 22.00-23.75 
900-1100 . 22.50-24.00 22.75-24.00 22.00-23.75 
Good: 
600-800 ..... 22.00-23.25 21.00-23.00 21.00-22.00 
800-1000 . 21.50-22.75 20.75-23.00 21.00-22.00 
Standard, 
all wts. .. 19.50-22.00 19.00-20.75 19.00-21.00 
Utility, 
all wts. .. 18.00-19.50 17.50-19.00 18.00-19.00 
COWS, all wts.: 
Commercial 15.00-16.00 13.50-15.50 15.50-16.25 
Utility . 14.50-15.50 12.75-15.50 14.50-15.75 
Cutter - 13.00-15.00 12.50-14.75 13.75-14.75 
Canner . 12.00-13.50 11.50-13.00 13.25-14.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-19.00 17.50-20.50 17.00-19.00 
Utility - 17.00-19.00 18.50-20.50 17.00-19.50 
Cutter . 15.00-17.50 17.50-20.00 16.50-18.00 
VEALERS, All Weights: 
ee a 30.00 27.00 
Std. & gd. . 20.00-28.00 19.00-25.00 
CALVES (500 Lbs. Down): 
Choice .... 21.00-23.00 ———_ 
Std. & gd. . 16.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime . 18.00-19.00 18.00-18.50 17.75-18.25 
Choice . 16.50-18.00 16.50-18.00 17.00-17.75 
Sa 15.50-16.50 14.50-16.50 16.00-17.00 
LAMBS (105 Lbs. Down) (Shorn): 
Prime .... 17.50 
Choice . 17.25-17.50 17.00-17.50 
erry 16.75 
EWES (Shorn): 
Gd. &ch. .. 3. 4.00- 4.75 ———— 
Cull & util. 3. 4.00- 4.50 3.00- 4.25 


50- 4.25 
50- 4.25 
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ATIONAL PROVISIONER, 


Omaha 


$17.75-18.35 
17.75-18.35 


17.50-18.25 
17.50-18.25 
17.00-18.10 


17.10-17.75 
17.10-17.75 
16.75-17.60 
16.10-17.10 


17.65-18.35 
17.65-18.35 


17.50-17.90 
17.50-17.90 
17.00-17.75 
16.25-17.45 


15.75-17.75 
17.50-18.00 
17.50-18.00 
17.00-17.85 


15.50-17.15 
14.60-16.40 
13.10-15.50 


21.25-23.25 
21.25-23.25 
21.25-23.00 


20.00-21.25 
19.00-20.00 


23.75-24.25 


22.50-23.75 
22.50-23.75 


21.00-22.75 
21.00-22.50 


19.25-21.00 
18.00-19.25 


15.25-16.50 
14,50-15.75 
13.75-14.75 
12.75-14.00 


17.75-19.00 
16.25-17.75 


26.00 
18.50-24.50 


17.50-18.50 
16.90-18.50 
14.75-16.25 


16.50-17.25 





$17.75-19.00 





St. Paul 


18.75-19.00 
18.75-19.00 


18.75-19.00 
18.75-19.00 
18.75-19.00 





18.25-18.50 
18.25-18.50 
18.00-18.50 





17.50-19.00 
17.50-19.00 
17.50-19,00 


18.25-18.50 
18.25-18.50 
18.25-18.50 





17.50-18.50 
18.25-18.50 
18.25-18.50 
18.25-18.50 


17.00-17.25 
16.75-17.00 
15.50-17.00 
14,50-16.00 


23.25-24.75 
23.00-24.75 
23.00-24.50 
22.50-24.00 
22.25-23.25 
22.00-23.25 


21.75-23.00 


20.50-22.25 
18.50-20.50 





22.50-23.50 
22.50-23.50 


21.00-22.50 
21.00-22.50 


19.00-21.00 
17.50-19.00 


15.50-16.50 
14,50-15.50 
13.00-14.50 
12.00-13.00 


18.00-19.50 
18.50-20.00 
16.50-18.50 


28.00-34.00 
21.00-28.00 


21.00-23.00 
17.00-21.00 


17.50-18.00 
17.00-17.50 
14.50-17.00 




















2.50- 3.50 
3.00- 4.50 
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22.50 
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19.00 


16.50 
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34,00 
28.00 
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CORN BELT DIRECT 


TRADING 
Moines, Sept. 6— 


Prices on hogs at 15 plants 
and about 30 concentration 


yards i 


Southe 


n interior Iowa and 
rm Minnesota, as 


quote by the USDA: 


S$ & GILTS: Cwt. 
I a. 1, 200-220 $17.50@ 18.10 
US. No. 1, 220-240 17.50@18.10 
US. No. 2, 200-220 17.25@17.90 
US. No. 2, 220-240 17.25@17.90 
U.S. No. 2, 240-270 16.75@17.75 
U.S. No. 3, 200-220 16.85@17.40 
U.S. No. 3, 220-240 16.85@17.40 
US. No. 3, 240-270 16.50@17.25 
U.S. No. 3, 270-300 16.00@16.85 
US. No. 1-2, 180-200 none qtd. 
U.S. No. 1-2, 200-220 17.40@18.10 
U.S. No. 1-2, 220-240 17.40@18.10 
U.S. No. 2-3, 200-220 17.15@17.65 
U.S. No. 2-3, 220-240 17.15@17.65 
U.S. No. 2-3, 240-270 16.65@17.50 
US. No. 2-3, 270-300 16.10@17.20 
US. No. 1-3, 180-200 15.50@17.50 
U.S. No. 1-3, 200-220 17.25@17.75 
U.S. No. 1-3, 220-240 17.25@17.75 
U.S. No. 1-3, 240-270 16.75@17.60 
sows: 
U.S. No. 1-3, 270-330 15.25@ 16.90 
U.S. No. 1-3, 330-400 14.35@16.15 


US. No. 1-3, 400-550 12.85@15.15 
Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

Aug. 31... 59,000 43,000 38,000 

Sept. 1... 45,000 43,000 27,000 

Sept. 2... 29,000 30,000 28,000 
Sept. 4... Hol. 62,000 Hol. 

Sept. 5... 90,000 50,000 68,000 

Sept. 6... 55,000 46,000 66,000 

LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, Tuesday, Sept. 5 


were as follows: 

CATTLE: Cwt. 
Steers, choice ..... $23.00@ 24.75 
Steers, good ...... 21.75 @ 22.50 
Heifers, gd. & ch. 21.25@23.75 


Cows, util. & com’l. 14.00@16.00 


Cows, can. & cut. .. 


13.00@ 14.25 


Bulls, util, & com’l. 16.50@19.00 
VEALERS: 


Vealers, gd. & ch. 22.00@25,00 


Calves, 


gd. & ch. .. 21.00@23.00 


BARROWS & GILTS: 


U.S. N 
US. Ni 
US. Ni 


Scdacadaad 
Rannnnnnn 


So 


| 


Choice 
G 


ood & choice .... 


0. 3, 220/240 18.25@18.50 
0. 3, 240/270 18.25@18.50 
0. 3, 270/300 none qtd. 


No. 1-2, 200/220 18.50@18.75 
No. 1-2, 220/240 18.75@19.00 
No. 2-3, 200/220 18.25@18.50 
No. 2-3, 200/240 18.25@18.50 
No. 2-3, 240/270 18.25@18.50 
No. 1-3, 180/200 18.00@ 18.50 
No. 1-3, 200/220 18.25@18.75 
No. 1-3, 220/240 18.50@ 18.75 
No. 1-3, 240/270 18.25@18.75 
S, U.S. No. 1-3: 


ee 16.75 @ 17.25 
_. ae 15.50@ 17.00 
., aie 15.00 @ 15.50 
& prime .... 17.00@18.00 
16.00@ 17.00 


LIVESTOCK PRICES 


AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Sept. 5 





were as follows: 

CATTLE: Cwt 
Steers, choice ..... $23.00 @ 25.00 
Steers, good ... |) none atd. 
Heifers, gd. & ch. none qtd. 
Cows, utility ....., 15.50@17.25 
Cows, can. & cut. - none qtd. 


BARROWS & ® 
US. Ni oe 


9. 1-2, 185/230 19.10@19.25 
U.S. No. 1-3, 185/240 18.75@19.10 


U.S. No. 2.3, 200/270 18.25@18.75 


sows: 

‘8. No. 1.2, 250 17.50 
U'S. No. 2-3, 370/455 none atd. 
Choice & prime 1 a 

.... 19.00@19. 
Good & choice .... 15.50@18.50 























LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Sept. 5 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$23.00@25.00 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.00@23.75 
Cows, commercial . 13.00@15.00 


Cows, cut. & util. . 12.50@15.00 
Bulls, util. & com’l. 17.00@19.00 
VEALERS: 


Choice & prime .... 28.00@30.00 
Good & choice .... 25.00@28.00 
Util. & stand. .. 20.00@25.00 
BARROWS & GILTS: 

U.S. No. 1, 200/240 18.75@18.85 
U.S. No. 3, 200/220 18.25@18.50 
U.S. No. 3. 220/240 18.25@18.50 
U.S. No. 3, 240/270 17.75@18.35 
U.S. No. 3. 270/300 none atd. 
U.S. No. 1-2, 180/200 18.25@18.65 
U.S. No. 1-2, 200/220 18.50@18.85 
U.S. No. 1-2, 220/240 18.50@18.85 
U.S. NO. 2-3, 200/220 18.25@ 18.65 
U.S. No. 2-3, 220/240 18.25@18.65 
U.S. No. 2-3, 240/270 18.00@18.65 
U.S. No 2-3, 270/300 none atd. 
U.S. No. 1-3, 180/200 18.00@18.50 
U.S. No. 1-3, 200/220 18.35@18.75 
U.S. No. 1-3, 220/240 18.35@18.75 
U.S. No. 1-3, 240/270 18.00@18.75 | 


Raccce tev cst 16.75@17.10 


330/400 Ibs. ........ 15.25@17.00 

400/550 Ibs. ........ 14.75 @ 15.75 
LAMBS: 

Choice & prime .... 16.50@17.50 

Good & choice . 15.00@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Sept. 5 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.25 @ 25.00 
Steers, good ...... 21.50 @ 24.00 
Heifers, gd. & ch. .. 21.00@23.75 


Cows, util. & com’l. 14.00@16.25 
Cows, can. & cut. .. 12.50@15.00 
Bulls. util. & com’l. 17.25@18.50 


VEALERS: 
Good & choice .. 19.50@24.00 
Calves. ed. & ch. .. 20.00@26.00 


BARROWS & GILTS: 
U.S. No. 1, 220/240 none atd. 
U.S. No. 3, 220/240 none atd. 


U.S. No. 3, 240/270 none atd. 

U.S. No. 3, 270/300 none atd. 

U.S. No. 1-2, 180/200 17.75@18.50 
U.S. No. 1-2, 200/220 18.50@18.75 
U.S. No. 1-2, 220/240 18.50@18.75 
U.S. No. 2-3, 200/220 18.00@ 18.50 
U.S. No 2-3, 220/240 18.25@18.50 
U.S. No. 2-3, 240/270 18.00@18.35 
U.S. No. 2-3, 270/300 none atd. 
U.S. No. 1-3, 180/200 17.50@ 18.25 
U.S. No. 1-3, 200/220 18.25@18.50 
U.S. No 1-3, 220/240 18.25@18.50 
U.S. No. 1-3, 240/270 18.00@18.50 

SOWS, U.S. No. 1-3: 
HIG SO Td Retin as 16.50@17.00 
330/400 Ibs. ........ 15.25 @ 16.75 
ADIT TRB e's oso 14.50 @ 15.50 
LAMBS: 

Choice & prime .... 16.50@18.50 
Good & choice - 15.00@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Sept. 5 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$24.00@25.00 
Steers, gd. & ch. .. 22.50@24.00 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 4 
Cows, can. & cut. .. 11.00@14.50 


Bulls, util. & com’l. 18.00@19.00 
VEALERS: 

UNE ts «stn ce 3 31.00 @ 32.00 

Good and choice .. 26.00@30.00 

Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: .- 
U.S. No. 1-2, 200/240 18.25@18.75 
U.S. No. 1-3, 180/200 17.50@ 18.00 
U.S. No. 2-3, 180/200 18.00@ 18.25 
U.S. No. 3, 200/250 18.00@18.25 
SOWS, U.S. No. 2-3: 


300/450 Ibs ........ 15.00 @ 16.50 

450/650 Ibs. ........ 14.50@ 15.00 
LAMBS: 

Choice & prime .... 18.00@19.00 

Good & choice + 16.00@17.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended September 2, 1961 (totals compared), as re- 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal 12,459 13,276 44,484 42,782 
Baltimore, Philadelphia ........ 9,227 1,970 32,315 3,678 
Cincinnati, Cleveland, 

Detroit, Indianapolis ......... 20,794 3,802 114,452 15,702 
I ic idar casein cued 18,029 6,593 36,548 6,515 
St. Paul-Wis. areas? ............ 30,540 16,003 100,116 14,195 
i iain a hn walsle ue a «nus 12,508 1,613 76,316 5,597 
Sioux City-So. Dakota area‘ , i, Trees 87,624 11,644 
STE. ekcccaeesdeane sca cn 41,089 164 72,241 11,331 
AS a a ee 2° waceks eee Ae 
Iowa-So. Minnesota® ........... 27,990 1,557 218,853 25,362 
Louisville, Evansville, 

Nashville, Memphis ........... 7,716 3,268 SRABT — ccccce 
Georgia-Florida-Alabama area? .. 11,048 5,674 See. .andens 
St. Joseph, Wichita, Okla. City .. 20,357 1,257 37,502 6,826 
Ft. Worth, Dallas, San Antonio .. 12,640 4,666 14,551 32,121 
Denver, Ogden, Salt Lake City .. 24,932 164 13,728 57,038 
Los Angeles, San Fran. areas® .. 26,440 1,099 27,992 28,763 
Portland, Seattle, Spokane 9,285 380 16,191 8,852 

GHANID TOTALS - sciiecaccnne 330,672 61,486 1,000,504 270,406 

TOTALS SAME WEEK 1960 .. 334,710 67,285 987,915 252,395 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 26 compared with 
same week in 1960, as reported to the ProvistoNER by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary ..-$21.20 $20.25 $22.40 $23.25 $23.80 $25.35 $17.10 $16.35 
Lethbridge 21.00 20.70 21.50 cas 3.94 25.59 16.75 15.80 
Edmonton - 21.55 19.90 23.50 24.40 23.90 25.20 17.50 16.15 
Regina - 21.25 19.85 24.00 24.50 23.70 25.00 16.50 15.90 
Moose Jaw .. 21.50 20.00 23.00 24.25 23.25 24.80 16.00 15.03 
Saskatoon - 21.75 20.00 24.00 24.50 23.80 25.50 16.60 15.90 
Pr. Albert .. 21.85 19.75 23.00 22.65 2265 24.70 16.25 14.75 
Winnipeg - 22.52 21.16 28.98 28.12 24.75 26.00 18.60 16.60 
Toronto - 23.50 21.85 30.50 30.00 26.40 28.97 22.25 21.00 
Montreal - 22.75 21.55 25.40 26.90 27.10 29.24 19.97 19.65 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Sept. 2: 





Cattle and Calves Hogs 

Week ended Sept. 2 (estimated) ............ 3775 12,700 

Week previous (six days) .........cccseeceeeee 2,997 13,258 

Corresponding week last year ............... 3,608 13,796 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Sept. 1, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Aug. 26, compared: 


Week Same Cattle Hogs Sheep 
ended week Week 
Aug. 26 1960 date 245,000 272,700 99,700 
CATTLE Previous 
Western Canada 26,397 20,672 week ‘ 216,900 275,000 85,100 
Eastern Canada 20,413 18,249 Same wk. 
SE vctsvas 46,810 38,921 1 240,100 250,700 96,300 
HOGS 
Western Canada 41,808 38,471 
Eastern Canada _ 61,078 62,081 NEW YORK RECEIPTS 
TOCR  cecciss 103,006 100,552 ‘ - 
All hog carcasses Receipts of livestock at 
SRAGSR 60. ows 115,417 110,786 


Jersey City and 41st st. 
New York market for the 
week ended Sept. 2: 


Cattle Calves Hogs* Sheep 
28 none none none 


7,866 
7,763 
15,629 14,745 


Western Canada 
Eastern Canada 
Totals 


Salable 
Total, (incl. 
directs) 1,502 none 15,289 2,390 
Prev. wk.— 
salable : 
Total, (incl. 
directs) 1,402 49 14,607 2,455 


*Includes hogs at 31st Street. 
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PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 1: 
Cattle Calves Hogs Sheep 
Los Ang. 3,150 425 250 25 
Stockton 2,000 375 975 375 
N. P*tland 3,050 500 1,800 3,200 


14 none none none 











The Meat Trail... 


, ae. ‘ : 
aga 


ed 


GRAND CHAMPION carcass of Hoosier Beef Show dressed out at 65.06 per 


cent and had loin eye area of 9.48 sq. in. Shown with prize winning carcass 
are (I. to r.): Gilman and John Stewart, Greensburg, Ind., exhibitors and 
breeders of steer; T. T. Sinclair, co-ordinator of livestock buying, Indianapolis 
plant of Hygrade Food Products Corp., Detroit; M. Henry Ross, Hygrade vice 
president and general manager of Indianapolis plant, and Harry Kissellman, 
meat buyer for Stop and Shop Food stores, Indianapolis, purchaser of steer. 





JOBS 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced the 
transfer and pro- 
motion of Dr. 
ASHLEY J. CLARK 
to the position of 
assistant inspec- 
tor in charge at 
the New York 
City station. He 
succeeds Dr. W. 
H. Irvin, who 
was recently 
named inspector 
in charge at Newark, N. J. Dr. Clark 
goes to New York from St. Louis, 
where he held a supervisory position. 
He joined the MID in 1954 and sub- 
sequently was stationed at the MID 
station in Moultrie, Ga. Dr. Clark 
received the degree of doctor of vet- 
erinary medicine from Texas A & M 
College in 1944. 





DR. CLARK 


F. Marton Roppey, sr., president 
of Roddey Packing Co., Inc., Colum- 
bia, S. C., has announced the ap- 
pointment of A. R. McGrecor as the 
firm’s sales manager. 


MiLTon P. Brsko has been placed 
in charge of merchandising and pro- 
motion for the grocery sales depart- 
ment of Swift & Company, Chicago. 
He succeeds Witu1am A. Nicot, who 
was appointed manager of the com- 
pany’s Buffalo, N. Y., grocery sales 
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unit. Bibko joined Swift at Chicago 
as a salesman in 1949 and subse- 
quently served in the advertising 
department and the company’s gro- 
cery sales department. 


Mario RAFFAELLI has been named 
controller at the San Francisco sales 
and processing unit of Armour and 
Company, Chicago, succeeding JoHN 
Dean, who was transferred to other 
duties at Armour’s San Mateo, Cal., 
area office. Raffaelli has been with 
Armour for the past three years. 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced the promotions of Dr. Ros- 
ERT J. KELLER to a staff position in 
the MID’s plants and equipment of- 





DR. FLOWERS DR. KELLER 


fice, Washington, D.C., and of Dr. 
Marion R. FLowers to a supervisory 
position at the St. Louis station. Dr. 
Keller, who has served at St. Louis 
since 1957 in a supervisory position, 
received the degree of doctor of vet- 
erinary medicine from Colorado 
State University in 1944 and joined 
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St TL, 


the MID at Oklahoma City in 1953, 
Dr. Flowers goes to his new assign- 
ment at St. Louis from South g 
Joseph, Mo., where he had served 
for the past two years. He started 
with the MID at Kansas City, Kan, 
in 1955, the same year in which he 
received the DVM degree from the 
University of Missouri. 


C. T. Wapprncton has been ap- 
pointed head of the industrial rela. 
tions department 
at the Chicago 
plant of Swift & 
Company. He 
succeeds G. H. 
HotMstrRom, who 
has retired after 
38 years with the 
company. Holm- 
strom spent his 
entire career 
with Swift at the 
Chicago plant 
and was head of the industrial rela- 
tions department since 1958. Wad- 
dington joined Swift in 1938 at Chi- 
cago and since 1944 has been in the 
superintendent’s office at Chicago, 
with various assignments related to 
the company’s safety committee, 
labor relations, protection, restau- 
rants, training and credit union. 


PLANTS 


Cart S. Herrup, president of Her- 
rud & Co., Grand Rapids, Mich, 
sausage manufacturer, has an- 
nounced the purchase of Dutton 
Packing Co., Dutton, Mich., and the 
formation of a new subsidiary to op- 





C. T. WADDINGTON 








POINTING to Australia, Jarold D. 
Bridges, sales manager for Interna- 
tional Packers, Ltd., Chicago, indi- 
cates location of one of firm’s for- 
eign plents where Kent brand of 
frozen cuts and boneless beef is pro- 
duced. International will expand dis- 








tribution of Kent line to 50 states, 
Puerto Rico and the Virgin Islands. 
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erate at the Dutton location. Ini- 
tially, the Dutton plant, which will 
be known as Herco Processing Cog 
will serve as a beef and pork boning 
unit for Herrud with operation by 
a skeleton crew, but Herrud ex- 
pects employment to reach about 50 
persons within a year. Sale price of 
the 8,000-sq.-ft. Dutton plant and 
its 30-acre site was not disclosed. 
Sellers were Rosert, Marvin and 
Wrt1aM SNYDER. 


M. B. (Rep) Barerietp of Select 
Meat Co., San Antonio, Tex., and 
the five Reyes brothers, SANTOs, gr., 
Rupy, ALFrep, RicHarD and MANUEL, 
of Apache Packing Co. and San An- 
tonio Packing Co., both of San An- 
tonio, have announced the opening of 
their new plant in Nuevo Laredo, 
Mexico. The new firm, to be known 
as Empacadero Falcon, will slaugh- 
ter about 1,000 cattle per week. 


Wilson & Co., Inc., Chicago, has 
announced that its British subsidiary, 
Wilson Meats, Ltd., has purchased 
the newly-constructed Prince Ris- 
borough poultry packing plant in 
Loosley Row, Bucks, England. 


A newly-organized meat pack- 
ing firm, Great Western Packing 
and Cattle Co., has acquired the 
assets of McFarland & Son, Salt 
Lake City, announced Louis M. 





CHICAGO Association of Hotel and Restaurant Meat Purveyors met recently 
at Ivanhoe restaurant to hear guest speaker Lawrence Buckmaster, executive 
director of newly-formed Chicago & Illinois Restaurant Association, oppose 
pending legislation that would limit entertainment expenses now allowed to 
businessmen. Other speakers included Mel Salomon (standing), Allen Bros., 
Inc., Chicago; Harry Rudnick, association counsel; Bob MacKimm of MacKimm 
Bros., Inc., Chicago, association president; Herbert Siekman, editor, Midwest 
Restaurant News, Chicago, and J. G. Scanlan, Chicago district manager for 
Therm-Ice Corp., Philadelphia, who described group buying plan for dry ice. 





Haynik, attorney for Great Western. 
He said that 98 per cent of McFar- 


land’s stockholders, as well as a ma- 
jority of creditors, had agreed to the 
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LOW EMULSIFIER 


Flexibility in your production line! 


When distance is your problem, St. John can engineer the con- 
veyor system that makes short work of long spaces. This easy, 
field-proved set-up carries emulsion from the chopper directly to 
{ the St. John continuous stuffer—gives you steady, high produc- 


tion rates. 


And with an alternate cut-off valve, emulsion can be delivered 
from chopper to dump bucket—for other operations in a simple, 
trouble-free process that keeps labor costs to a minimum. 
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sale of the McFarland properties. 
Terms include payment by Great 
Western of $100,000 down, with 
$350,000 to be paid through the re- 
tirement of debentures bearing 
342 per cent interest and maturing 
within one to 15 years, Haynie said. 
Principals of the newly-formed 
Great Western firm are: LEONARD 
THAYER, president and general man- 
ager; JeERRY MorGan, secretary- 
treasurer; Roy Morgan, head live- 
stock buyer, and Paut McFar.anp, 
former president of McFarland & 
Son, sales manager. McFarland & 
Son has been in operation since 1894. 


A fire, which did damage estimated 
at between $75,000 and $100,000, de- 
stroyed a disused maintenance plant 
formerly owned by Armour and 
Company, Chicago, in the Oklahoma 
City Stockyards. The blaze also 
damaged Armour’s power plant and 
the rear of its kill building and en- 
dangered nearby buildings owned by 
Wilson & Co., Inc., Chicago. Armour 
and Company shut down its Okla- 
homa City operations in July, 1960. 


DEATHS 


JacoB SHAFFER, 63, former partner 
in Midland Empire Packing Co., Inc., 
Billings, Mont., passed away. He and 
his late brother, CHRISTOPHER, who 
died last July, purchased Billings 
Packing Co. of Billings in 1930 and 
changed its name to Midland Em- 
pire. The partnership was dissolved 
in 1949. He is survived by his widow, 
ELIZABETH, three sons and five 
daughters. 


Ervin A. MILLER, retired manager 
of R. Wilke Meats, Inc., Columbus, 
O., died. His wife, Rost, and a 
daughter survive. 


IsRAEL KAurMAN, 73, retired own- 
er and president of John S. King Co., 
Boston meat wholesaler, passed 
away August 27. Surviving are his 
widow, Lena, and two sons. 


TRAILMARKS 


A tour of the recently-completed 
Houston, Tex., plant of Armour and 
Company, Chicago, was given 
Houston business leaders and offi- 
cials by Houston plant general man- 
ager WILLIAM Bass and his executive 
team, which includes A. S. Dratrn, 
abattoir manager; W. G. Ross, food 
service manager; J. H. Crane, food 
service sales manager, and W. B. 
TARLETON, controller. 


JAMES CATHERWOOD HorMEL, a di- 
rector of Geo. A. Hormel & Co., 
Austin, Minn., has been appointed 
dean of students of the University 
of Chicago Law School and assistant 
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Dallas Packer Hires Handicapped 


BLIND Paul Richardson (right) re- 
ceives instructions from Lester War- 
ren, who is also blind, at Samuels & 
Co., Inc., where they are employed. 


man will work out and become an efficient employe,” Rosenthal said. 
“We've found that handicapped people adapt well, are loyal and ac- 
tually help the morale of the plant.” 

In past years Samuels & Co. has received national recognition for its p 






iten 

_—. the father of blind Paut RicHarpson died, the Texas Com- oa 
missioner for the Blind refused to allow the youth and his mother, ¥ 
also sightless, to continue work- the 

ing. For years they had assisted pea 

the elder Richardson in operat- nes 

ing the Post Office newsstand, a ma’ 

concession managed by the ads 

Commission. pul 

There followed a storm of cla 

public protest against such cal- M 

lous treatment of this mother tal 

and son who knew only one she 

trade. But the situation took on lik 

a happier note after it came to ] 

the attention of SAMUEL M. Ros- mé 

ENTHAL, president of Samuels & thi 

Co., Inc., a Dallas meat packing 

concern. att 


Rosenthal put Paul, age 17, to pr 
work in the box department, as- fe 
sisting LESTER WarrEN, another ap 
blind employe, who has been as 
with the packing company for th 
more than 10 years. in 

“I am confident this young is 

is 
di 








policy of hiring handicapped people. fr 

e 

st 

dean of the University of Chicago. will give a lecture on “Proper Meat V 


Hormel is a grandson of the com- 
pany founder, Greorce A. HorMEL, 
who died in 1946, and the youngest 
son of Jay C. Hormet, who was 
board chairman of Hormel at the 
time of his death in 1954. 


A 1,360-Ib. steer was presented to 
the football team of Morningside 
College, located in Sioux City, Ia., 
by Wagner, Garrison and Abbott 
Commission Co., also of Sioux 
City, to promote the consump- 
tion of beef. The steer was slaugh- 
tered by Needham Packing Co., 
Inc., Sioux City, and will provide 
training table meals for the team 
during the football season. 


Kelly Foods, Inc., Jackson, Tenn., 
has added luncheon meats to its line 
of canned meats, making a total of 16 
different canned meat items which 
the firm distributes in eight south- 
ern states, announced Brooks C. 
SHaw, executive vice president and 
general manager. 


Jack Rapant of Wausau, Wis., was 
elected president of the Wisconsin 
State Association of Retail Meat and 
Food Dealers. 


Au Levie of Elgee Meats and Ur- 
BAN N. Patman of Urban N. Pat- 
man, Inc., both of Los Angeles, each 


Buying for Restaurants and Hotels” g 
as part of a restaurant management 
course offered at the University of 
California, Los Angeles. 


CHARLES W. BECKER, vice president 
in charge of the research and tech- 
nical division at 
Wilson & Co, 
Inc., Chicago, re- 
tired September 
1 after 43 years 
of service with 
the company. He 
was also in 
charge of Wil- 
son’s rendering 
divisions, Chica- 
go-By-Products, 
M. L. Shoemaker 
of Philadelphia and John Reardon & 
Sons, Cambridge, Mass. Becker 
joined Wilson in 1918 in the finan- 
cial department and was elected a 
vice president in 1946. Responsibili- 
ties for the research and technical 
division have been assumed by Wil- 
son vice president G. B. THORNE, and 
G. P. Hem er has been named in 
charge of the rendering divisions. 

Col. Currrorp T. Rrorpan assumed 
command of the Quartermaster 
Food and Container Institute for the 
Armed Forces, Chicago. 








C. W. BECKER 
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Purveying and Retailing Combined 
[Continued from page 25] 

items. All sales are made in institutional sizes, i.e., no 
n- item is sold in a unit smaller than 6 lbs. 
er, While some public feeders indicated resentment over 
k- the retail venture in the beginning, this feeling disap- 
ed peared when its sales-building effect on their busi- 
t- nesses became apparent, reports Alfred. Point-of-sale 
a material in the stores and weekly full-page newspaper 
he ads emphasize that this brand of meats is served by 

public feeders. As menu and table markers also pro- 
of claim this fact, a customer who is pleased with a 
1- Murry’s steak in her home is likely to patronize a res- 
er taurant featuring the same kind of meat. Conversely if 
ne she eats out and is served the firm’s product, she is 
on likely to seek it for her own table. 
to Experience indicates that a preference for the firm’s 
S- meat items is built up and helps to merchandise them 
& through both types of outlets, Alfred Mendelson claims. 
ng While the retail stores sell the meats in bulk at prices 

attractive to consumers, they do not sell at the list 
to prices available to the public feeders. Because a public 
S- feeder can buy at the retail outlets and get a refund 
er applicable on his next regular order, the stores function 
en as emergency depots for restaurants which may find 
or themselves short late in the afternoon. With nine stores 

in the metropolitan area, virtually every public feeder 
ng is within minutes of a Murry’s Steaks retail store; this 
d. is a service feature that is merchandised by the firm’s 
C- driver-salesmen. 

In store design the firm has moved from an im- 

ts provised area in its warehouse, in which home type 

freezers were used, to modern full-length stores 

equipped with the newest freezer display cases. The 


Meat volume, according to Murry. 


stores now account for about 25 per cent of the firm’s 





The firm has a staff of 25 driver-salesmen to service 
its public feeder accounts. Sales effort is directed by 
Frank Miller, general sales manager. The firm has one 
supervisor for each group of five driver-salesmen. Man- 
agement believes intensive selling is a key to success. 
For example all new routes are started in the off-season 
winter months. There is no point in predicating volume 
and merchandising efforts on peak season sales, claims 
Alfred. The firm tries to achieve saturation coverage in 
its route sales pattern rather than hopping from large to 
large account. In a hopping pattern, if a key account is 
lost, the profit for the route may also disappear. In 
following a saturation pattern, the profit may be down, 
but still be sufficient to carry the route for the build- 
back effort. 

The driver-salesmen’s merchandising effort is helped 
with an advertising program in trade magazines 
which reach public feeders and by the services of a 
full-time artist who designs display material for the 
company’s public feeder customers. 

In management control the organization uses Rem- 
ington Rand accounting machinery. The accounting de- 
partment under Dave Luftig, comptroller, extends the 
information assembled by the quality control operator 
on the yield cards. After deducting credits for by- 
products, a standard labor, packaging and overhead 
factor is added to the meat cost to determine daily the 
unit cost for each of the items produced by the Virginia 
organization. 

AP &L report is prepared weekly by products and by 
sales territories. Although it keeps close check on its 
operations, the firm endeavors to hold its prices rela- 
tively stable over extended periods to help the public 
feeder simplify his menu pricing and portion planning. 
To attain this objective the firm reviews its buying and 
pricing performance on a quarterly basis. Francis 
Smith is the firm’s full time meat buyer. 
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5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225” 
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HOT or COLD 


STANDARD 
IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 


1. Modern design 


4% 


. Special ever-bright alumi- 
num alloy 


\ 


3. Easily cleaned 


\ 
= 


. Self contained unit, easily 
installed 


5. Ever-lasting 


6. Stainless steel bowl— 
optional 


VY \ 


X 


. Removable P-trap for use 
in areas where floor trap is 
required 


. High spray head and soap 
dispenser with each unit 


. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 


. Designed especially for 
meat processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mre. co. 


13700 Firestone Bivd. Santa Fe Springs, Calif. 
UNiversity 8-6701 











38 





Flashes on 
suppliers 





J. A. JENKS CO.: The new address 
of this dealer in spices and season- 
ings for sausage manufacturing is 
935 Indiana street, San Francisco 7, 
Cal. The firm’s new headquarters 
building is located at the above ad- 
dress rather than at 224 Commercial 
street, as was reported erroneously 
in the PRovISIONER of August 19. 


AMERICAN CAN CO.: Appoint- 
ment of Walter B. Bruce as manager 
of sales promotion and advertising 
for the Canco division of this con- 
tainer manufacturer has been re- 
ported. He fills the position vacated 
by J. Whitney King, who has been 
promoted to general manager of the 
newly created custom packers divi- 
sion of the company. 


OAKITE PRODUCTS, INC.: Ap- 
pointment of Robert P. Jones to the 
New York headquarters staff of 
this manufacturer of cleaning and 
metal treating compounds has been 
reported by John A. Carter, presi- 
dent. Jones formerly served the firm 
in the capacity of New England 
division manager. 


AMERICAN VISCOSE CORP.: 
Gus Gatto has joined the Chicago 
district sales office of this company’s 
film division as salesman, according 
to Charles R. Shaffer, district sales 
manager. 


LORD BALTIMORE PRESS: A 
new marketing department has been 
established by this manufacturer of 
cartons for industry, with O. Robert 
Gibbons appointed director. He will 
work out of New York headquarters. 
Regular operations will fall under 
the immediate direction of Herbert 
M. Meyers, who is well versed in the 
packaging field. 


WEST VIRGINIA PULP AND 
PAPER CO.: This fabricator of car- 
tons for industry has announced the 
formation of a paraffin carton seg- 
ment, with John L. Bandelein as 
sales manager. The new division will 
direct its efforts toward expanding 
packaging markets in meat prod- 
ucts and oleomargarine, as well as 
the frozen food field. 


PURE CARBONIC CO.: John F. 
Tierney, jr., has been appointed re- 
gional sales manager for this firm’s 
Pacific region, A. L. Rodee, regional 
manager, has announced. Tierney 
will be responsible for all Pureco 
sales in California, Washington, Ore- 
gon, Idaho, Nevada, Arizona, Mon- 
tana, Wyoming and Utah. 
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in Reducing Beef Bruise Losses on Lamb Problem credited with a major share of the 


cess of a program to minimize 

beef carcass damage resulting 
fom bruising and grubs, the Denver 
Livestock Conservation association 
is aunching a program to promote 
sfer handling of sheep and lambs in 
the area. The president of the group, 
which is a cooperating affiliate of 
Livestock Conservation, Ince., is 
L. R. Burke, chief of the Bureau of 
Animal Industry, Colorado Depart- 
ment of Agriculture. 

About 30 men representing the 
major segments of the livestock in- 
dustry in the area took part in a re- 
cent meeting of the Denver associa- 
tion to discuss the next moves in the 
project for safe handling of lambs. 

The overall program of Livestock 
Conservation, Inc., and how it can be 
worked in with local programs, was 
discussed by R. H. Dastrup, execu- 
tive director, and Jim Rosse, infor- 
mation director, Livestock Conser- 
vation, Inc. Rosse pointed out that 
what has been accomplished in re- 
ducing beef carcass damage from 
bruises and grubs also can be 
achieved with respect to lambs by 
following a similar program. 

Several packers reported that beef 
bruising is no longer a major prob- 
lem in the area. The head buyer for 


T=« its cue from the suc- 





Denver Group Will Try Recipe Used Successfully Cooperation of all segments of the 



































industry in the LCI program was 


favorable results. 


one of the plants said that his com- The lamb idea was suggested by 
pany’s beef bruise losses were cur- _ Dr. J. E. Rickenbacker, USDA Farm 
rently at the lowest level on record. Cooperative Service, which includ- 


LEFT TO RIGHT: John D. Petry, general manager, Wilson & Co.; Frank Leath- 
ers, general manager, Swift & Company; H. K. ‘‘Dutch” Schaulis, head cat- 
tle buyer, Cudahy Packing Co.; C. B. Jennings, assistant general manager, 
Denver Union Stock Yard Co.; Ken Pogee, general manager, Armour and 
Company; L. R. Burke, chief, Bureau of Animal Industry, Colorado Depart- 
ment of Agriculture; Donald B. Schaefer, Colorado Motor Carriers Associa- 
tion; J. E. Rickenbacker, agricultural economist, USDA Farm Cooperative Serv- 
ice; R. H. Dastrup, executive director of LCI; Neil Skau, executive secretary, 
Colorado Cattle Feeders Association, and Robert Field, executive secretary, 
Colorado Wool Growers Association. All attended recent Denver meeting. 
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ed: maintaining a record of crippled 
and dead lambs arriving at the mar- 
ket from week to week to show areas 
of greatest losses from this source; 
surveying truck and rail deliveries of 
sheep and lambs to pinpoint locali- 
ties of greatest loss on which to base 
an educational program, and setting 
up an index of bruise losses at each 
packing plant to serve as a measure 
of progress. 

The speaker also pointed out the 
excellent facilities provided at the 
Denver Union Stock Yards and the 
packing plants which slaughter sheep 
and lambs. Market animals deserve 
good treatment, he emphasized, and 
the trouble most often lies with peo- 
ple. He pointed out the need for de- 
veloping a sound and sane program 
and warned against finger-pointing 
or “witch hunts.” 

In discussing the lamb bruise situ- 
ation, Dr. Rickenbacker said that he 
was reporting to the Denver Live- 
stock Conservation association as a 
cooperating group in a USDA re- 
search project on lamb losses. He 
pointed out that this study was the 
sixth in a series on livestock trans- 
portation made in cooperation with 
Livestock Conservation, Inc. These 
have included studies covering cat- 
tle, hogs and sheep; livestock truck- 
ing losses; a national survey of 
cripple and death losses, and a co- 


operative project with Ohio State 
University to determine the age of 
bruises. 

Improper use of persuaders ap- 
pears to be the major cause of lamb 
bruise damage, the speaker said. 
Contrary to a common assumption 
that “wool pull” bruises cause much 
damage, this type of injury appears 
to be a minor problem. He urged that 
emphasis be placed on the elimina- 
tion of the use of sticks, prods and 
clubs in moving lambs and that the 








NEW FROZEN pet food introduced in 
St. Louis area by Topsy Dog Food 
Co., Creve Coeur, Mo., is packaged in 
oblong rigid aluminum foil containers 
manufactured by Ekco-Alcoa Con- 
tainers Inc., Wheeling, Ill. The 2-lb 
product may be cooked in container 
or merely thawed before fed to pets. 
August C. Heitzler is president of 
the Missouri pet food organization. 





practice of pulling and jerkin 

hind leg be discontinued, ie 
While the actual rate of bruising 

is higher on the legs, the greatest 


financial loss is suffered in the rack is 
and loin, he reported. This includes os 
both the value of the trimmings from les 
the injury and the devaluation os. "Oe 
to the affected part or carcass ag re. 
ported by the cooperating packer. — 
He also pointed out that only a 
small amount of bruise trimming re. § —_ 
sults in marked devaluation of the I 
primal cut or carcass. The ratio for 
lambs is $10 of devaluation for $1 of 
trimming value as contrasted with 
$3 of devaluation for $1 of trimming 
value in the case of cattle. 
AMIF Research Conference | __ 
Proceedings Available Lg 
Proceedings of the Thirteenth Re- |," 
search Conference sponsored by the abs 
research council of the American | :.: 
Meat Institute Foundation (AMIF f ,'% 
Circular No. 64), reproducing in full pull 
the 14 papers presented at the con- - 
ference on March 23 and 24 at the J *A™ 
University of Chicago, has just been 1x4 
published. A limited number of cop- iat 
ies of the complete proceedings f *,4 
(AMIF publication F-441) may be § 1 Pa 
obtained on request from H. A fy 
Armstrong, chief of the Foundation’s be 


division of information and service. 
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PATTY PAPER 











MOST VITAL AID FOR YOUR 


—STEAK PAPER 


MID-WEST OFFERS 
COMPLETE LINE— 
SHEETS AND ROLLS 


Mid-West “Dry-Waxed” lami- 
nated patty paper works on 
every patty-making machine. 
It separates easily, peels clean 
even when frozen. It's eco- 
nomically priced too. 
Mid-West also offers: Waxed 
2 sides laminated; lightweight 
single sheet; and heavyweight 







single sheet. 

Also. impregnated Steak 
Paper for machines requiring 
4” rolls with “2” core and Steak 
Paper in sheets of all sizes. 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 


oat, 


VITA-CURAIDY 


PUMPING AND CURING PICKLE 


iIRSTSP 


EE Macing Company, ine 


New York 13, N.Y. © San Francisco 7, Cal. © Toronto 19, Canada 











E. G. JAMES COMPANY 


Brokers since 1922 


316 So. LaSalle St., Chicago 4 
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CLASSIFIED ADVERTISING 


ed: set solid. Minimum 20 words, 
teeny edditional words, 20c each. ‘'Posi- 
tion Wanted," special rate; minimum 20 
words, $3.50; additional werds, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


es 8 
Listing ad- 
Displayed, 


numbers 
extra. 
line. 


box 
75c¢ 
per 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


or 








MISCELLANEOUS EQUIPMENT FOR SALE 
— THE LAZAR COMPANY 
SAYER & CO. brokers * dealers * sales agents * appraisers 


810 Frelinghuysen Ave., 
NEWARK, N. J. 





EQUIPMENT FOR SALE 


KILL FLOOR AND RENDERING EQUIPMENT 

10T Allbright-Nell rendering press for inedible 
rendering—Net to us $1000.00 

2pes Anco #1132 Dropper hook and guide, shock 
absorbing type, including lever switch and safe- 
ty device. New trolley guard on hook $150.00 
lpe Anco #978 Electric Beef hoists, 5 hp, crane 
hoist type, V belt drive $600.00 

2 Anco #852 Beef Spreaders, Equipped with tail 
puller $40.00 each 

1 Curtis Class “‘A” operated hoist 

00 





5”-6’ travel 


$85. 

2 Anco #889 Single rail spreader Landers with 
metal strike plate $85.00 

1x 4 Stainless steel dip tank gas burner under- 
neath 4’ x 3’ Dip tank section 1’ x 4’. Ideal for 
loaf dipping or wax dipping. Open 

2 Allbright-Nell 8’ head _ inspection 
$150.00 each 

1 Paunch truck with tray for hearts, liver, etc. 
Allbright-Nell $75.00 net 

4 Exact weight scales 0 scoop on end for bag 
wieners $850.00 or $225.00 each. Bought new in 
19%8—never used 

4 Stainless steel tables—made specifically for 
exact weight scales $100.00 each 

1 Conveyor table—shown on Page 13, Phil Han- 
tover catalog $450.00 

2 ATMOS Smoke Generators—burns gas at capaci- 
ty of 10,000 BTU per hour sawdust feed auto- 
matically Open 

75 Hoy loaf pans with lids 66-S—good condition 
$9.00 each 

100 i steel Triangle smokesticks $100.00 


trucks 


200 Smokesticks—treated Wearever Aluminum— 
triangle 42’’ .80 each 
2 Loaf pan baskets $75.00 
5 sets 43 B Buffalo Chopper Knives Open 
Coldmobile Unit (electric unit) 
1 Marley Cooling Tower (needs new bottom) 
spray nozzles, louvres) $250.00 
2 Beef Wash Pumps—good condition $250.00 
2 Curtis (cartype) 2 hp motor—one purchased 
1%5—other 1958 
GREENLEE PACKING COMPANY 
West 12th St., Sioux Falls, S. D. 


1709 W. HUBBARD S&T., 
PHONE CAnai 


CHICAGO 22, ILL 
6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 
SEE OUR AD ON PAGE 5 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


COMPLETE: S room i t, all 200+ 
capacity. Mixer, Cutter, Stuffer, Big Grinder 
Tank, Tree. CHEAP. FRANKFORT PROVISION 
CO., Route 4, Box 299, Frankfort, Indiana 











FOR SALE: 1—200# stuffer, 
5 H.P. grinder, stainless steel stuffing table, 
bacon hooks, aluminum sausage sticks, 2-5 sta- 
tion smoke house trucks. SAM HARRIS, 5650 
McFarland Road, Indianapolis 27, Ind. 


1—400# mixer, 





1 Best & Donovan Beef Splitting Saw, 15 extra 
blades, Thor Balancer, single phase, 220 volt, 60 
cycle motor 

1 Ty-Linker, Model 114-AC, serial +2776, with 
stainless steel table, excellent condition, addition- 
al spare parts 

1 Dohm & Nelke Junior Model Bacon Press 

1 U.S. #3 Heavy Duty Slicing Machine with six 
foot conveyor 

UNITED BUTCHERS’ SUPPLY 
509 Monroe St. TOLEDO 4, OHIO 





FLOOR DEMONSTRATOR—“INSTANT ICE” 
flake ice machine. Capacity up to 720 Ibs—pure 
—dry—hard ice flakes every 24 hours. Available 
with or without storage bin. FS-421, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANTS FOR SALE OR RENT 


FOR SALE OR RENT: A well equipped small 
slaughterhouse on U. S. Route 29 seven miles 
north of Lynchburg, Va. Killing floor 28’ x 28’, 
tracks 11’6” from floor, Electric hoist and de- 
Pe Cooling room 18’ x 21’ cooled with York 
‘io Lammonia compressor. Cold room 14’ x 31’ x 
w will hold ten degrees below. Shipping room 

x 21’ with track scales. Dressing room 14’ x 
5, Cooking room 12’ x 13’. Basement with Pall 
ing pots. 25HP boiler, cattle scales and holding 
Goal Virginia State inspection when operated. 
Le livestock markets located nearby. Contact 
E. Blankinship, 1108 Main St., Lynchburg, Va. 








SMALL MEAT PACKING PLANT 
FOR SALE. 
IN PROSPEROUS WEST BEND, WISCONSIN 
Page 30 miles from Milwaukee. Ideal location 
pr od a Over 700 ft. street frontage. 2 
ip. land. Building 42 ft. frontage, 100 ft. deep. 
ten ten including freezer in excellent condi- 
$53,960.95 _ id ig Be in 1957 at 
. an 
000.00 for ie won sacrifice for $29,- 
CALVIN HELD 


332 South 10th Ave., West Bend, Wisconsin 


BOILERS 
HIGH PRESSURE: Used—new—purchased—sold 
—rented. 25-5000 HP. Nation’s largest inventory. 
INDECK POWER EQUIPMENT CO., 9750 Skokie 
oaen Skokie (Chicago) Illinois. Phone: ORchard 





FOR SALE—One Used CP ice cream freezer con- 
verted to lard chiller. May also be used for 
chilling viscious liquids. C lete with ia 
surge drum and controls. Capacity to 1500 pounds 
lard (120°-80°) per hour. Contact McClendon, 90 
= Street, Nashville, Tennessee, AL 








FOR SALE: 43 B Buffalo Chopper. In good con- 
dition, with loader and extra set of knives. 
$350.00. SAN BERNARDINO SAUSAGE COM- 
PANY, Highland, California. 





PLANTS FOR SALE OR RENT 


FOR SALE: Wholesale meat busi Complete 
slaughtering facilities, machinery, land and 
buildings. Well established business in Illinois. 
FS-423, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 











M 
(ODERN ‘ged yo ng ee Available 


for custom g, currently ci 
inmected. U.S. inspection obtainable. en 




















fully equipped ag plant availabl 
e adjoinin 
. GEORGE - WEISS, 1555 Division st. 


For Sale or Lease. Packing house located in 
Stockyards | Area, Ogden, Utah. Center of plenty 
of livest Will r del for r sible ten- 
ant. Write or phone Utah By-Products Company, 
463 South Third West, Salt Lake City, Utah. 








BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 
ge SKINNERS: (2) | pemeone | A, w/ 
mdl. #59 eoihy attachm 1,500.00 
le BACON'S KINNER: Smad 52° ---$ 975.00 
3409—STUFFER: Boss RS sinntincsahaee 950.00 
3410—STUFFERS: (2) 500%, Bost & Buffalo, o el: 250.00 
LE ee CUTTER: Boss #40-A, 100 ib. cap., 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. ----$1, 250.00 








3478—CALF HEAD SPLITTER: Boss, 2 HP. _-$ 850.00 
3480—WASHER: American Cascade, stainless steel, 
yp |, eS Se 50. 


$ 00 
348I—EXTRACTOR: American Mach. & Metals, stain- 
less steel, 30” dia. x 18” deep basket___.$ 850.00 





3399—ROCKFORD FILLER: model "A" ___--$ 150.00 
gy toys (2) Anco mdi. 766A, St. Louis 
Bowl, gs mtr., good condition -$1,750.00 


1—40 HP. ‘# good condition 
3417—PORK Cur SKINNERS: (3) _—— #27, 
reconditioned $ 650.00 
3400—BAND SAW: ea gtd 54, seldeds steel 
moving top table, P. mtr. 850.00 
pba rent ag APRLIERS: (2) Buffalo___ea. 3), 175.00 
3468—DIANA DICER: mdl. 9? -_--.-----_---- 050.00 
3464 FREIGHT ELEVATOR: elec., 4000#% c 4- 
floors high. carriage 7’x6’, 7'/. HP. my requested. 
3440—GRINDER: Butcher Boy 3¢56-B, 7!/. HP. $ 650. 
343—HYDRAUSLICER: GEMCO mdi. 638, a. 
mdl. 


matic feed : 
3414—SEALERS: (8) Great Lakes 
onl) LED Tae Saee OLE ae EES! 125.00 


ea. $ 
3490—TRACK SCALE: Toledo mdi. 2250, 8004, 500# 








x4, dial, 1007 tare, 200 cap. beams, y 
fall: gabe ee Coe 750.00 
3491 TRACK SCALE: Toledo ''One-Spot’, !000#% x 


ey ial, 200% tare beam, 400% cap. beam, 4’ 
ail, Factory #701-0-015, rebuilt $ 750.00 
3492—EVAPORATOR: Goslin Birmingham Mfg. Co., 
dble. effect horizontal tube, 750 GPH, pe Tas 
/w pumps, fittings, etc. ..-.------- Bids requested. 
3306—PICKLE INJECTOR: Boss Permeator mdl. 246, 
stainless steel, — 4 yrs. old, good condition, 


New: cost $496600. 500. 
2321—SMOKEHOUSE: sk *l cap., Atmos, gas fired, 
w/controls and v 1,750. 00 
3333 HYDRAULIC CURE PRESS: Anco 150 ton, 10” 

w/American Marsh steam pump_-_$2 000.00 
3395. DISINTEGRATOR: Rietz mdi. RD-I2, 50 HP. 
carbon steel pre-breaker _________________ ,000.0 
Pe U.S. HD. #3, with stainless ~— 

NO sa iy ee ed 

3099-—PAK. ICER: Vilter 3'/2 ton, complete, stainless 
_— lined compartment, good operating — 





2916 FROZEN MEAT CUTTER: Weber mdl. HB-922, 
HP., 3%” to I” thick cut and adj. Hopper, 
area 250. 





aay weg SAW: Jim Vaughan mdi a as 
2978-'sI LENT CUTTER: Bufalo “#50, 30 HP. $ 975.00 
2985—LOAF MOLDS: Globe Hoy ana stainless 
steel, 10’x434’x454", w/cover 6.00 
906—CARCASS SPLITTER: Best & remeree 


CEES EER Ts Te Ee: 25.00 
3042—CASING CRUSHER: gree w/mtr._-$ 375.00 
3054—DEHAIRER: Boss #58 Jumbo "'U", iy long 

cast iron frame, 16 U bars, 146 point stars upper 
shaft, 15-10 point stars lower shaft w/4’ belt, w/ 
— conrerer. 20 HP., in excel. cond., yo 


ttle 
3074 SLICER: U.S. mdi. 170-G, 4 HP. $ 
3033—VACUUM PUMP: _Ingersoll- Rand type 15, dble. 
ome. pumn. SPP. wir... $ 250: 
3214 TIRCHER: ee a and Bottom__-$ 150.00 
ee ak aie (2) Union, “ le nee 





#80600-E, fo See 
330I—STUNNING UNIT: Boss mdi. i004, w/pistol 
type applicator, like new, uncrated, never 
een Ce nS ee $ 375.00 
REMEMBER!! 
See us at Booth +71 and our Hospitality Room 
#832 at the AMI Co tion—September 15th 





thru 19th. 





NOTE 
All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 





Phone Empire 4-2818. 
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POSITION WANTED 


HELP WANTED 


MISCELLANEOUS 





OPPORTUNITY WANTED: I am presently man- 
ager and officer of a small full line family 
owned corporation. Due to the limited future 
and earnings in our business, I am looking for 
a general or plant manager position with an 
aggressive organization that will present a chal- 
lenge and opportunity for the future. Excellent 
background with 26 years’ experience in all 
segments of the industry. Can furnish qualified 
references and complete resume on request or 
can talk to interested persons at A.M.I. conven- 
tion September 15 to 16. Would prefer midwest 
but location is secondary to right position. W- 
410, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





TECHNICAL DIRECTOR 
AVAILABLE: Technical or research director with 
outstanding background in: Research, Product 
Development and quality control in the meat in- 
dustry. Seeks challenging position with progres- 
sive company. Available for interviews at the 
A.M.I. meeting. W-415, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





SAUSAGE MAKER - FOREMAN - SUPERINTEND- 
ENT: Thorough and direct experience in all 
phases of sausage manufacturing, cured meats, 
packaging, formulation, costs, labor. Quality con- 
trol. Federal or nonfederal inspection. Medium 
to large production. Location not important. 
Would be available after giving present employer 
at least two weeks notice, W-424, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
22, N. Y 





EXPERIENCED SAUSAGE MAKER: Foreman and 
buyer at previous places. Broad practical knowl- 
edge of canning and soup stock. Desires chance. 
Willing to relocate anywhere. W-416, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





CATTLE BUYER: 25 years’ experience. Wishes 
position in Omaha area. Also experienced in feed 
lot operation and hog buying. Contact Box W-417, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER - SUPERINTENDENT - CONSULT 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


BE HAPPY 


By Selling Something 
Easy to Sell— 
Sheep & Hog Casings. 
SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 





SALESMAN 
FOR THE SOUTHEASTERN STATES 
EXCELLENT PROPOSITION 
TO SELL: Our full line of seasonings, 


binders, emulsifiers, cereals, phosphates, tender- 


cures, 


izers, caseinate, sauces, soup mixes ete. You will 
be backed by a modern plant, and top labora- 
tory and research facilities. Will arrange for in- 


terview during AMI convention. 


KADISON LABORATORIES 
1850 West 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





CURING, CANNING, SAUSAGE MANUFACTURE 
OLD ESTABLISHED: Central New York state 
packinghouse needs men with actual working ex- 
perience in smoked meat curing, canning or 
sausage manufacture. Outstanding opportunity in 
a newly equipped modern building with excellent 
working conditions. Send resume and salary re- 
quirement to 
R. J. REBHAN, % PILGRIM PACKING CO. 

E. Burnett Ave. at Clark St.,  E. Syracuse, N. Y. 





TOP SALARY: Will be paid to aggressive M. E. 
engineer. Must have knowledge and experience 
sn packing house problems of refrigeration, 
steam and general maintenance. We are look- 
ing for a man able to boss and manage a 
maintenance crew efficiently. Large full line 





SUPERINTENDENT-FOREMAN: Pork  depart- 
ment. Life time experience. Cost, quality and 
yield conscious. Available immediately. W-409, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





AVAILABLE SOON: Pork cuts hog kill super- 
visor. Thoroughly experienced with practical 
background. W-412, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT or SAUSAGE SUPERINTENDENT: 21 
years’ experience in all plant operations, large 
and small. Federal or local inspection, sausage 
formulation, processing specialty. Also experi- 
enced in canning meats. West or southwest. 
W-411, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MANAGER 

IF YOU ARE LOOKING: For someone to suc- 
cessfully manage your plant, I can offer 35 years 
of experience covering buying, operating and 
sales. Well versed in costs, labor and public re- 
lations. Will be in Chicago for convention. W-407, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


HELP WANTED 


NATIONALLY KNOWN 
MEAT & FOOD SPECIALTY FIRM 








SEEKS MAN: Between 30 and 40 for district sales 
representative. Qualifications must include ex- 
ecutive sales experience and willingness to re- 
locate. Acquaintance with chain store buyers and 
executives in middle eastern United States de- 
sirable. State present salary and give complete 
business history in prospectus. Reply to W-398, 
THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Upper middle west territory, to 
sell seasonings and nationally famous food addi- 
tives. Good financial arrangement and fringe 
benefits. Sales for meat processing experience 
helpful. See us on A.M.I. convention floor or 
Room 892, Palmer House. FIRST SPICE MIXING 
CO. INC., 19 Vestry St., New York 13, N. Y. 
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independent packer has splendid opportunity for 
right man. Apply to Box W-413, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SAUSAGE FOREMAN 
WORKING ASSISTANT: To superintendent. Must 
be familiar with all sausage making, smoking 
and S.P. operations. Give full particulars in 
first letter. Will arrange for interview during 
A.M.I. convention. 

SLOTKOWSKI SAUSAGE CO. 

2021 W. 18th St., Chicago 8, Ill. 

Telephone CAnal 6-1667 





CONTACT—SALESMAN 


MAN EXPERIENCED: In selling to meat pack- 
ing industry, to sell for established manufac- 
turer of packing house machinery. Must be free 
to travel. Send complete resume along with ref- 
erences. W-384, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Ill. 





YOUNG SAUSAGE MAKER 


PREFERABLY GERMAN: Who can effectively 
supervise stuffing, smoking and cooking sec- 
tions of medium-sized sausage kitchen in Mil- 
waukee. Please give detailed information about 
yourself in English or German in strict con- 
fidence to Box W-405, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill 





PLANT MANAGER: Experienced in killing and 
boning operation wanted by small packer in up- 
state New York area. Send resume to Box W-420, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SAUSAGE MAKER: Fully qualified for small 
operation in southern California. Send resume 
to Box W-396, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PLANT WANTED 





BEEF SLAUGHTER PLANT WANTED 


U. S. Inspected beef slaughter plant wanted. 
Prefer rural area in midwest. Give complete in- 
formation about capacity and facilities in first 
letter. PW-422, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





—AUCTION— 


Thursday, September 14th, 11 & 
527 West 41st St., continuing 
at 1 P.M. at 3250 S. Wentworth Ay 


Chicago, Ill. 


EXCELLENT MACHINERY in LIKE-NEW CO 
STAINLESS STEEL 

1—Anco 5x12 lard rendering cooker Asme w/os 

pak drive & elevator 2 

4—Groen 250 gal. stainless steel 100 psi 

tles w/valves 

2—Girdler stainless votators w/refrigeration 

ment 

1—Anco grinder St. Louis head, 40 HP 

motor controls plus spare parts 

2—Hercules No. 6 fat filers, pressure type 

1—Sharples AS 26 P clarifier & pump, 

cond. 

1—Barrel dumper and motor. 1—Screw ce 

attach. 

1—15 HP Howe compressor 

2—2,000 gal. sanitary stainless steel agitated 

closed type. 

1—1,000 gal. stainless steel tank (closed) — 

1—500 gal. stainless steel tank w/agitator 

1—Cone bottom 600 gal. stainless steel 

2—300 gal. steel jkt'd kettles 

1—300 gal. steel jkt'd kettle w/agitator 

3—''‘Lightning'’ portable mixers SS boning 

work tables, benches, lockers, pumps, co 

Toledo platform scales, Kron scales, Te 

scales, platform scale 41/2 ft. x 4/2 ft. 

and others. 

Automatic lift platform approx. 6 ft. x 6 

truck loading. Power chain hoist & trolley & 

lic lift trucks. 

Power stapling machines, 

clocks & racks. 

Pumps, mixers, agitators, fans, blowers, comp 

fire ext'g. roller conveyors, tape shooters, 

file cabinets, lockers, work benches, vise, 

Yale cha‘n hoist. 

Checkwriters, electric typewriters, adding 

and other misc. office equipment units, ete. 


AMERICAN AUCTION ASSOCIATE 

M. M. Gordon, Auctioneer % 

847 W. Madison St., Mo. 6-771 
Chicago, Ill. 


banding machine, ff 





USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 
Complete services—Gov. information, 
m—blue prints. FDA, etc. Available 
hourly, per item. 
JAMES V. HURSON a 
; 1426 G Street, I 
Telephone REpublic 7: 


Albee Bidg., 
Washington 5, D.C. 





SHEBOYGAN’S FINEST SAUSAGE 


MANUFACTURER WANTS JOBBERS: § 
tributors for a No. 1 Federally inspected 
MER SAUSAGE with old world flavor. Will 
indefinitely without spoiling. sently bi 
sold in eighteen states. 

BERNHARD’S SAUSAGE CO. INC., | 
P. O. Box 54 SHEBOYGAN, WISCO 





MANUFACTURERS’ REPRESENTA 
LOOKING: for additional equipment s 
meat packers in the northeast U. S. W414, 
NATIONAL PROVISIONER, 527 Madison 
New York 22, N. Y. 4 





HOG » CATTLE + SHE 


SAUSAGE CASINGS 
AMIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker © Counsellor © Exporter ® / 6: 


SAMI S. SUENDSE 


407 SO, DEARBORN ST., CHICAGO 5 


THE NATIONAL PROVISIONER, SEPTEM 








